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PREPARING POULTRY FOR COOKING. 



The object of this is to give the fowl a handsome and 
attractive appearance. Poultry intended for roasting is pre* 
pared differently from that which is to be boiled or stewed. 

L Preparation for roasting. 

The poultry intended for roasting must be drawn very clean, 
and be treated in such a manner, as not to require washing ; 
it is therefore very necessary to see that the craw is not broken. 
The bird is drawn carefully to and fro over a light blaze, is 
wiped with a clean dry cloth, and this is repeated until all the 
small feathers have disappeared. The feet are then held in the 
blaze, and the external skin is rubbed off with a coarse cloth. 
The head and neck are cut of^ th^ breast-bone is split from 
the inside, and the thick part of the legs bent even with the 
back, a long steel larding-pin is now introduced into the back 
between the pinion-bones, and passed out, where the thigh 
bones form an angle ; then in again, about an inch .from the 
joint of the drumstick, and drawn right through, so that the 
needle comes out in the same spot on the other side and has 
taken hold of the drumstick, then through the thigh-bone and 
out between the pinion-bones. The twine is then drawn tight 
and tied, so as to force the breast well out Smaller birds, 
such as snipes, partridges, larks and others, are trussed dif- 
ferently the explanation will be given when speaking of those 

birds. 
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fBom SteffEten be9 ®tfli^tUi 



Dtt« Dtefflten be« ©ePgcId :^at ben Qtoti, ba§ folded eiti 
f^Sned unb gefaOiged Knfel^en Befommt Dad a^^ Bratett Be-* 
jHmmte Oepgel »irb JiebocJ^ anbet« Bel^anbelt al« icned, »e^e« 
jitm b5mi)fett ober lo^cn geiraud^t »trb* 

T>a^ ©eflugel sum Braten ntuf rein audgenommen unb uBer^ 

"^arvpt fo Bei^anbelt fein, ba^ ed nid^t nSti^ig toirb fofd^ed ^n toa* 

fd^en, balder l^at man Dorauglit!^ barauf au ad^ten, bag ber ^ro))f 

nid^t a^^ff^^ ^^^^^ ®^* ®^fidf toirb Bel^utfam nad^ alien ©eiten 

l^ltt iiBer leid^te glamme gel^alten (flammirt), mit einem reinen 

ftedtitn Zu6^ iAtxaU aBgetvifd^t, nnb fo fort, Bid fid^ leine feine 

Sfebem ntel^r baran fel^en laffen. £)ie g&f e merben in bie ©luti^ 

gel^alten, nnb bie Suf ere $aut ntit einem groBen Zui^ aBgefheift 

©er Jtoj)f fammt bem ^alfe toirb aBgefd^nitten, bad SruflBein oon 

innen gef)»aften, bie itiauen an ben gitpen toerben aBgei^adPt, unb 

bie ©d&enlel bem SWidfen gleid^ attritdtflebritdft, mit einer lan-^ 

gen fta]§Iemen 3)ref{!r«*9label toirb nun auf bem 9tudPen atoifd^en 

ben glfigelfnod^en eingejtod^en, fobafi bieSlabelba, too bieSd^cn- 

lellnod^en einen SBinfel Bilben, i^eraud lommt, bann eincn ginger 

Breit oom itnie toieber eingejledft, quer burd^geaogen, fo bag bie 

9label an ber anbern ®eite bed ^ul^nd atif ber nfimlid^cn ©telle 

Beraud tommt nnb ben gng toieber mitgefaf t l^at, bann ben (Sd^tn" 

fcl burd^, itoi^^tn bem gIflgelBeine l^eraud* Der Sinbfaben toirb 

fobann fefl angeaogen nnb a^fammen geBnnben, ba§ bie Sru|l 

red^t l^eraud gel^oBen toirb* Jlleine Sogel, toie ©d^nepfen, Stxam* 

mctdoSgel, Serd^en n* a. m., ^aitn i^xt eigenc Drejfur, nnb ber 

geneigte Sefer toirb fold^ed Bet ber Sffil^anMnng biefer SSgel Be«» 

f(»nberd angeaeigt flnben* 
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PREPARATION OP POTTLTRY. 

2. Treparation for stewing or steaming. 

After the bird has been singed and cleaned, when intended 
to be stewed, the feet are ent off, the sinews over and nnder 
the knee-joint severed, the joint itself bent, and forced into 
the body, so that the whole leg is in the body and nothing oC 
it is yisible bat the drumstick, from which the feet have 
been chopped off. The ramp is pressed into the cavity of the 
body. With pigeons and young dacks, this is sufficient to 
keep them in their form, but with larger poultry, such as 
capons, fowl (chicken) and turkeys, twine must be used. 
After the thigh-bones have been bent back, the larding-needle 
is introduced into the thick part, passed right through the 
body, out on the other side of the wing, the string is then 
drawn tight and tied ; after this the needle is introduced again 
over the first place a little towards the kuee-jvint, under the 
leg^ is passed right through, over the leg, ai 1 the string is 
tied. 

3. Oamidiing of the Dishes. 

To please the eye as well as the palate^ the custom of 

garnishing the dishes was introduced, and thbare is no donbt 

that a well ornamented dish contributes not a little to the 

pleasures of the table. Properly speaking, dishes should 

only be garnished with eatable things. For warm dishes, 

the garnishing should consist of neatly trimmtd and toasted 

slices of wheaten bread, which are fastened with the white of 

an egg, on the inner rim of the dish ; the dish must be pretty 

warm to make the white of the egg adhere. SoF^imes the 
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1P0» Bttffittn Iff i^ifiiiiiM* 

9ta4 bem gel^Srigen S(<immiren unb Sleinma^en ttetben an bem 
|ttm bampfen beflimmten ®ef[ttgel bie Stlavitn an ben gufen 
ah^tf^adt, bie @e^en u6er unb unter bem Jtnie flberfd^nitten, 
biefed fleboaen unb in bie Jt3r))er3ffnttttg gefledtt, fo bap bad gann 
SBein im Seibe fld^ beflnbet, unb nid^ttf bai»on fi^tbar ifl aU ber 
Su§, S)on bem bie jtlauen abgeftttrnt^ft finb. Cet @te{f mirb in 
ben Aorper l^ineingebritA* Sei Sauben unb Inngen dnttn {|l 
bie0 l^inreii^enb, fie in i^rer gorm gn er^alten, aOein bei grSf etn 
@tutfen : tote Sapanntn, 9onIarben unb SBelfd^en, mup nod) mlt 
bem Sinbfaben nad^gel^olfen metben, bemanfolge soirb mit ber 9la^ 
bel, naifUm bie @^enlel aut&(!gebogen finb, an bem biden X^eilc 
eingeftod^en, quer burd^ ben Stixptt gefal^ren, t)on bet anbem 
@eite nnter ben glugeln mieber pitud, ber Sinbfaben fefl angt^ 
lo^tn unb aufammengebunben, barauf mirb etmad itber ber 9)titte 
i»om erfien SinfUd^e nai^ bem jlnie l^in, unter bem 8ein, gerabc 
burd^geflod^en, t>on ber anbem ®eite iiber bem Sein guritdfgefal^* 
ren unb fejlgebunben* 

S« S)a^ (Sinfaiftn (Oantierett) bet 04flffeltt« 

Um bad ®ute mit bem @d^9nen an uxUnUn, 1am man auf bie 
3bee, bie @d^itffeln einanfaffen, unb man mirb fleflel^en, bap eine 
f^5n eingefapte (Sd^jtjfel.bem Suge eben fo totljil iS^nt, aU ber 3tt« 
^alt berfelben bem ®attmen Sreube maift ©treng genontmen 
foQten aum Sinfaffen ber @d^fiffeln nnr eflbare Dinge gtnommtn 
toerben* 9ei toarmen ®erid^ten foOen bie Sinfa|fungen an^ iitt^ 
tid^ gefd^nittenen unb bann in Sutter gebadfenem ffieipbrob bei* 
pel^en, bad auf ben inneren 9lanb ber @d^it{fel i»ermittel|l Simeif 
aufgefleOt toirb, tvoau bie Sd^fiffel aiemlid^ marm fein mup, bamit 
bad Simeip gleid^ baran fefl f^ilt Dft toirb bad audgebadtene 
Srob and^ blod l^erum gelegt Son bem itbrig gebliebenen 8ut« 
terteig fann man gleid^faOd )»a{fenbe %iinxtn, toie (albe SRonbe, 
Dreiedfe, ))erfd^obene Sieredfe, audfted^en, im Ofen gelb baden unb 
bamit bie @d^fi{feln einfafen. Die Sinfaffungen ^on 9lubelteig 
fonnen atoar aierlid^er gel^alten toerben, entfpred^en aber nid^t fo 
gana, toeil ber Seig ungenief bar ift 



PREPARATION OF POULTRY. 

toast is only laid around the dish Of the spare paste appro- 
priate figures, such as half moons, triangles ; lozenges, also 
may be cut^ baked in the OTen, until it is of a yellow colour, 
and used for garnishing. It is true that the ornaments of 
macaroni paste can be made handsomer, but they are not so 
good, as the paste is not eatable. These are fastened on to 
the plate in the same manner as the toast. 

Gold dishes, such as fish, chickens, salads, cold hashes, 
we garnish with sour jelley, hard boiled eggs, butter, the 
small heart of the cabbage and boiled turnips, carrots, &c. 

4 Larding. 

The object of larding id to improve the appearance of the 
meats, and to make them more juicy and palatable. 

No bacon of a yellow, or worse, of a brownish colour, 
should ever be used ; the proper bacon, when cut should be 
of a fine white colour, of good smell and clean flavour ; be- 
sides this it ought to be firm, so as not to tear when puUed 
through the meat by means of the larding-needle. 

To succeed in' larding an object well, we take a piece of 
bacon not too thick, but which feels firm, cut from it cross- 
ways a slice about five or six inches long, and good an inch 
wide, according to the size of the object to be larded, for 
instance, for a saddle or haunch of venison, or loin or breast of 
veal and other large joints. From the piece of bacon, cut off as 
directed above, we now remove carefully any part that is yellow 
or impure, and then divide it into slices the thickness of a knife, 
down to the rind, but in such a manner that all the incisions 

are equidistant. When the piece has been thus divided, we 
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£)ad SefelHgen auf t)er @d^tt|fel gefd^iel^t auf biefeKe SJeift 
»ie ici bet (Sinfaffung »ott Srob^ 

3u fatten (Bpti\tn, toit gifd^e, ©eflugel, <Salat, lalted ©alrny^ 
leflel^t bie Sinfaffung l^auptfac^Iid^ aud faurem ®eI6e, l^artge* 
(od^ten eiern, 93utteT, ben Ileinflen ^txii^tn ))on ^an^tfalat nnb 
gefod^tem SBnTgelmett 

X)er 3^^<I ^^^ ©pidend ifl namentlid^ ber, einer ®ad^e ein 
f^onered ^(nfel^en gn geBen unb uUxf^aupt bad gleifd^ faftiger unb 
tool^Ifd^medfenber au madden* 

SRan nel^me ba:^er nle elnen ©pcdf, weld^er gelB i^, obet gat 
eine (raunltd^e Sar(e (efi^t; bet n^a^re ^ptd mu% mnn man 
i^n aetfd^nclbet, eine fd^iJne, wcif e garte U^tn, bon gutem ®e- 
rud^e fein unb einen reinen ®t^^mad ^aUn*y auferbem ifl ed 
]^att)>tfad^Iid^ notl^ig, ba^ bet (Spti ^SS^t fei, bamit er beim S)ttt(!^<- 
aiel^en ntit ber 9label burd^ bad gleifd^ nid^t aerreife, toad \t^t 
^Suftg ber gatl ifl* 

Unt nun fd^on au fpidfen, nif^mt man ein nid^t allaubidted, abet 
fld^ fcfl anfiii^Icnbed ©tiidf ©pedf, fd^neibe oon fold^em Dermittelft 
dnt^ fd^arfen, bunnen SKefferd einen ©treifen ber Quete nad^ 
burd^; ungefal^r fiinf U& fed^d B^Q in ber Sange unb einen guten 
3on in ber Sreite/Je nad^ Serl^altnif bed au fpidtenben ®egen* 
flanbed, a* ^* f^t einen 9tel^ritdfen, Stei^fd^Iagel, Senbenbraten, eine 
i^albdbrufl, Jtalbdnuf unb bergleid^en grof ere @Hidfe* ^ai nun 
auf oben angegebene SQeife abgefd^nittene @titdf ®)>ed( tpirb, 
nad^bem bad gelbe, unreine oben fd^Sn abgefd^nitten, quer &ber 
ber ^anb, fiarl mefferriidfenbidf, -bid auf bie ®d^»arte burd^ge* 
fd^nitten, iebod^ fo, baf Jieber Sinfd^nitt gleid^ toeit "oom anbem 
entfemt ifl. SStnn bad ^tnd nun fo einget^eilt ifl^ toirb bad 
SReffer am 3lnfange bed ©peded ebenfo tief eingefe^t, aid bie 
ginfd^nitte breit flub, unb in einem 3«g^ burd^ ben ©pedf burd^* 
gefal^ren, fo baf aldbann eine 9ieil^e gleid^bidfe @tudfd^en @|>ed( 
^cruntergebrad^t luerben, unb fotd^cd tvirb nun fo lange toieber* 
f^olt, bid ber (Sftd all i^ 
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PBBPABATION OP POULTBY. 

insert the knife at tlie end of the piece, as far from the 
surface as the slices are wide, and draw it right along, so as 
to cat a number of equally thick pieces of bacon, and thus we 
continue until all the bacon is used. 

For small objects, however, such as hare, sweet-bread, 
chicken-breasts and partridges, the bacon must be cut smaller. 

The beauty of larding^ consists in making the bacon pro- 
ject in straight lines and at an equal height over the meat ; for 
this purpose, we require a good elastic larding-pin or larding- 
needle, larger or smaller according to the size of the joint. 
The best larding-needles are the French, they are of brass and 
tinned on the inside ; they are sold in sets of twelve, of all 
sizes. 

By following these directions a person, after a little practic«^ 
will soon acquire the art of larding. 



8e{ Reinttt ®egen{lanben, 3. S* let iuttgen j^afen, JtalMnfcf* 
^ern, ^ul^nerMfld^en, gelbpi^nent u. f. to. mufi ket ®)>ediebo<l^ 
feiner unb f^maler ge^atten toerben. 

S)ie @(l^8n]^at bed @|>{den« (efle^t ]^att|)tfS(l^n(l^ batin, baf bet 
Qpti fletd in gleid^er Sinie unb in gleid^er SSnge fiier bent gleifc^ 
^morflel^t 3tt biefem Stotit bebiene man |i^ \o^itl tole m8g« 
(i(^ einer guten, elafiif^en @pid(ndbel, grS^er ober Ileiner, ie na^ 
ber ©rope bed an fpidenben @tu(Ied. Die beflen @))i(lnabeln finb 
bie franaoflf^en; fie fInb t)on 9Ref|{ng nnb innen oerainnt; man 
faitft fie in gropem ®tabten je^n bid ^toolf @tfi(I oon aOen ®r9peii 
jttfammen in einem Shti* 

S(uf biefe SBeife toirb man Mnnen turjer QM bet einiget Sttf* 
merffamteit nnb Uebnng bad ®(iin^pidtn gelemt ^aben* 

6 



SECTION FIEST. 



I. BROTHS. 



1. Heat-broth (Soup-stock). 

Fob ordinary meat-broth, two quarts of water must be nged 
to every pound of beef. In order, however, to obtain good and 
savory meat-broth, it is necessary that the meat which is to be 
boiled, should have been kept, so that the jelly or substance of 
the meat may be more readily extracted in the boiling. The 
meat must be cut into pieces on a clean board, so as to avoid 
the necessity of washing : it should be merely wiped with a 
clean cloth. The so-called ingredients, if such are used, should 
always be carefully washed. 

If there are eight persons to dine, then upon four pounds of 
beef, not reckoning bone, pour eight quarts of cold water in a 
suitable pot, place this upon the fire to boil, and add some 
salt, in order to quicken the rising of the scum. The broth 
must be unceasingly skimmed, and sprinkled with spoon- 
fuls of water, to promote still more the appearance of the 
scum. After careful skimming, let the pot be so placed that 
it may only boil gently on one side, then add to the broth ^an 
onion, into which first stick a couple of cloves, half a head of 
celery, one parsnip, a head of cabbage, two yellow turnips, and 
some leek. — Then cover the whole carefully. — Three hours' 
continued boiling will be sufficient to cook a piece of meat of 
four pounds, if it has been kept for some time. 

2. Chicken-broth. 

To three old chickens and four pounds of veal bones, add 
eight quarts of water. The chickens must, naturally, be first 
properly drawn, singed and washed. — Put the whole down to 
boil, and remove all scum and fat carefully from the broth. 
When this is done, add a yellow vurnip, two onions, two pan- 
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Q^rfter aOfc^nttt. 



I. y0n)ieti|lrttl)^n. 



3ur gemo^nlid^en %Ux^6^ixu^t xt6^ntt man auf ein $funb SRcrN 
Peifd^ atpei Quart 3Ba{fer. Urn iebod^ gute unb fd^ma(!l)afte S^^ifc^" 
hxuf^t gu Belommen, ifl eiS not^menbig, ba§ ba^ gu lo^enbe gleifci^ 
abgelegen fein ntu^, bamit fid^ bie ®aKerte im i^od^en beffer auf^ 
lofen lann* Dad gleifd^ muf an cinem reinen Drte gefd^nittcn 
iperben, bamit man nid^t noti^i^ ^at fold^ed gu mafd^en, fonbern 
Hod mit einem reinen Zn^t abgutpifd^en* Die fogenannten Bu" 
gaien Ibeim Sleifd^e miiffen, menn fold^e gebraud^t merben fofien, 
immer gemafd^en fein. 

^at man nun ad^t 5Jerfonen pt lifd^, fo »erben tier 5Jfunb 
gleifd^, bie Stnt>^tn nid^t mitflcreci^nct, in einen paffcnben lojjf 
gelegt, mit a6^t Quart laltcm ffiaflfcr bcgojfen, auf^i geuer gcfc^t 
unb W^ jtod^en ^tbxa6^t, etmad (Sala bagu getl^an, urn bad flar** 
fere ^i^aumtn gu beforbern. Der aufjleigenbe (Sd^aum mirb 
forgfaltig abgenommen unb mit einem 86ffel faltem SBaflfer abge* 
fci^recft um bad @d^dumen nod^ mel^r ju bemirfen* 9lad^ bem ge« 
lorigen (Sd^iiumen tpirb ber Zop^ fo gefteUt, ba§ er nur langfam 
i?ott einer ©eite lod^t, bad gleifd^ »irb mit einer ^toithii, tooxxn 
dn ober g»ei ®e»iiranel!cn gcjlcdft |!nb, einem l^alben fl!o^f ©cUeri, 
einer 3>eterfilienwur3el, einem Uo})f ^ol^l unb 3»ei ©elbriiben unb 
etmad Saud^ belegt unb ^tnau gugebedft* Drei ®tunben an^I^ 
tenbed ^od^en i^ l^inrei^enb ein ©tiicf gleifd^ t)on i)ier 9)funb, 
mnn fi>Id^ed abgelegen ifl, gar 5U mai^tn^ 

Drei ©tiid alte ^ii^ner ncbfl »ier 5>funb jtalbdfnod^en irerbtit 
mit ad^t Quart SCaflfer gum geuer gefe^t. Die ^iil^ner mujfen 
natiirltd^ guvor rein audgenommen, flammirt unb getuafd^cn fein* 
1>a^ ®an^t ttjirb nun gum ^od^cn gcbrad>t, gcl^orig ^crfd^aumt 
jtnb abgefettet* 3jl biefed gcfc^c^en, bann gcbe man eine ®e(b* 
lube, jmei Qv^itMn, gwei ^eterfinenmurgeln nebfl einer l^alben 
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BBOTHS* 

Dips, and half a handful of salt. Then cover it up, and let it 
boil gently for three or four hours ; after which strain it through 
a fine hair sieve ; or, better, through a clean napkin. 

3. Brown Beef -broth, (Soup-stock). 

Gut one pound of sinewy raw ham into thin slices, place 
them into a pot, in such a manner that the bottom shall be 
covered, then cut six pounds of beef into slices as thick as your 
finger, and put these on top of the ham ; add a few onions, also 
cut into slices, sprinkle the whole with salt, and place the pot 
or stew-pan upon a slow fire, and let it simmer slowly, but 
watch carefully that it does not burn. If the juice which has 
been extracted from the meat, has now formed, brown anl 
firm, pour off the clarified fat, add some water to the meaty and 
let it continue to boil; should the broth be not yet brown 
enough, the same process for extracting the juice can be 
repeated once or twice, but then use juice in proportion to the 
quantity of broth required. Besides this, remove the scum care- 
fully as it rises, and let the broth boil gently for three hours. 

4. Beef-tea, (English). 

For the preparation of this broth, take one pound of beef, 
from which all the fat and all the skin has been carefully re- 
moved, to a quart of boiling water poured upon it. Let this 
boil gently for one hour, and then strain through a fine nap- 
kin. 

6. Mntton-broth. 

Cut one pound of the loin of mutton, free from all fat, into 
thin slices, put it into a stew-pan, pour two table-spoonfuls of 
cold water upon it, and let it steam upon the fire ; when the 
juice has been extracted by this process of steaming, pour a 
pint and a half of water upon the meat, and let it boil slowly 
for an hour. The broth should be very clear, and must there^ 
fore be strained through a fine napkin. These two meat-broths 
are very commonly used in England as drinks for the sick. 

6. Veal-broth. 

Put foar pounds of veal bones, the best are the shoulder- 
bones, tc four quarts of water ; place it upon the fire, boil aad 
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$ant)«otl Sa'i^ in k'e Srul^e^ Diefe tolxi l^ernad^ }«0ebeA^ brd 
M^ i}ier Stun^en langfam fortgefod^t utCt burci^ tin ftined ^aat^ 
peb o^etf l&effer bur(^ eine reine Qtxxiitttt gefeil^et ())afflrt)« 

Ttan f(]^neibet 1 9)funb fel^nigen, rol^en @(^{ttlett in l&nnt 
©^cibctt, legt Wefe in einen topf fo nekn einatiber, ba^ bet So* 
ben ba)}Qn Bebecft toix\>, \>ann fd^neibet man 6 $funb S^inbf(eifd^ 
in fngerbicfe ®6^tiUn, legt fie anf ben @d^inlen, Qitbt nod^ einige 
in Bd:iti1>tn gefd^nittene S^^^^^^^ ^<^)u, fheut XLbtx ba« ©an^e 
et»ad ©alg nnb petit bann ben 2:o))f ober bie SajferoDe anf gelin* 
beis gener nnb la^t ed langfam anjiel^en, fe^e aber gn, bap etf 
nid^t anbrenne. ^at {!d^ bann ber and bent Sleifd^e geaogene 
©aft hxann nnb fefl angefe^t, fo glcjt man bad pd| abgeflarte 
gett ab, fnttt ettoad SBajfer anf bad S^eifd^ nnb lapt ed lodlod^en^ 
fottte bie Sriil^e bann nod^ nid^t brann genng fein, fo lann man 
ta^ ©ic^anfe^en bed gleifd^fafted nod^ ein* ober gjoeimal toiebet* 
^o(en laffen^ bann aber fiiUt man fo ^iel @aft aid man 93oniIIon 
^aben toiH, bagn, nimmt, toenn ed anfangt gn fd^anmen, ben 
®6^aum bel^ntfam \>on ber 93rn:^e nnb laf t fo bie ^oniHon lang* 
fam brei ©tnnben foc^en* 

4* iOdftfentlbee/ engUfdb^ 

3n biefem ®ebrand^e »irb ein 5)funb t)on aKer ^ant nnb aUtm 
gett entbliJpted 3linbflcifd^ in bnnne ©d^eiben gefd^nitten, mit a»ei 

JHnt fod^enbem SBaffer begoffen^ eine ©tnnbe langfam gelod^t, 
ann burd^ eine feine ©er^ictte getr6})felt. 

5* 4$ammel^t6ee« 

©d^neibe tin 9>fnnb .^antmelfteifd^ t)ont WierenjHldf, o^ne alle* 
gett, in biinne &6>tibtn, lege ed in eine SafferoIIe, giepe gmei (£f * 
(offel ooll falted SBaffer baran nnb lajfe ed anf bent gener fterbamp* 
fen, tomn ber ©aft fterbantpft ift, n)irb ed ntit anbert^alb 3)int 
SBaffer angefitHt nnb eine ©tnnbe langfam gefod^t* Die Sriil^ 
mup fel^r l^ell fein, fie »irb bann bnr(| eine feine Serviette aU 
gefei^et- Diefe gttjei gleifd^brit^en »erben fel^r l^anflg in 8ng* 
lanb fitr Arante lum 2:rinlen gebranc^t^ 

Sier 9)fnnb Jtalbdfno^en, am bcjlcn fogenannte ^atbd^^Sfen 
(Sng)* »«ben mit »ier Qnart SCaffer anm gener gefe^t, ange* 
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skim. After seasoning with salt, add the same vegetables aa 
directed in the preparation of chicken- broth. After two 
hours' slow boiling, proceed as in the foregoing. In the pre- 
paration both of this and of chicken-broth, when they are 
Intended foi the sick, the yegetables should be omitted. ^ 

7. Lent-broth, (Sonpe maigre.) 

First melt a quarter of a pound of butter, then let ten 
carrots, four white turnips, four onions, as many parsnips, 
two heads of celery, a head of savoy, a handful of chervil, two 
dean heads of lettuce, be placed together in the stew-pan after 
having been carefully washed. When they have all steamed 
upon the fire for a quarter of an hour, add three handfuls of 
dried peas, and pour eight quarts of water upon the whole. 
Boil and skim ; add some grains of pepper, a little salt, four 
cloves, let it cook slowly, and when done, strain through a 
clean napkin. 

8. Meat or sour Jellies. 

In a skillet which contains about eight quarts of water, put 
four pounds of lean beef, two pounds of veal bones, from the 
knee or shoulderj ojx calves' feet, and any giblets that may be 
at hand. After these have commenced to boil, add two bay 
leaves, two onions, a head of celery, half a stick of horse- 
radish, two carrots, two parsnips, eight cloves, and twenty 
grains of pepper. Let this be carefully covered, and boiled 
fbr five hours. If the calves' feet are to be used, they must 
be taken out an hour beforehand, otherwise they would 
fall to pieces: After this let the broth be strained through a 
cloth, into a flat earthen dish or pan, placed over night in a 
cool place, in order that the fat which has formed on the top, 
may on the following day, be more readily removed, and also 
that the jelly may be tested, to ascertain if it be sufficiently 
firm. Should it not be firm enough, then it must be cooked 
over again upon a strong fire. The jelly which has been 
standing, after all the fat has been removed, is now to be cut 
into small pieqes, and put into a stew-pan; add six eggs, 
beaten up with the necessary salt, half a lemon cut into thin 
slices, a pint of white wine, and seasoned with five or six 
table-spoonfuls of strong Bertram vinegar ; then beat it with 
a white wooden rod mtil it begins to boil Now take the 
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€tfitt Jlbf^nUt. V0n Un 9ril|eii. 

b^t ititb Ht^i^inmL ^at man tttoa^ @al3 Mgtfititn, biefelben 
fBttrgeln )oie iti bet ^fil^nerl^rul^e beigefugt, no<!^ langfam ^tvet 
©hinbcn Me Sriil^e fortfod^en lajfen, fo »lrb blefelbc »le bic »or* 
(ergel^enbe Bel^anbelt. ©otool^l 6ei bet {)ul^ner(rul^e, toit U\ 
bieftr Meibett; »enn fold^e fitr ^anf e befUmmt i^, bie ® emurae me^* 

Sin Siertetp^nb Sutter loirb a^tlajfen; ed toerben gel^n @tudf 
©elbriiben, »ier weipe Stfiben, »ier 3»irteltt, cben^o t)icle 5>ctcr* 
(lliett»ut3eltt, 3»ei ©eHerifnopfe, tin SBirfc^inglojjf, eine ^anb^oH 
Corbel, ^VDti Stip^t Sattigfalat ge^^u^t, getpafd^en unb in bie Saf' 
ferotte ebenfaH^ selegt* SUtnn SlQed auf bent geuer langfam 
eine Sietteljhtnbe gebfimpft toorben ifl, tterben brei ^anbc»ofl 
burre Srbfen beige^gt, mit ad^t Quart 3Ba{fer aufgegoffen, jum 
*od^en gebrad^t, »erfd^aumt, etwad 3)fcfferI6mer, ein njcnig <Zali, 
S)ier ©etvitraneRen nod^ baju gegeben, bann toirb bad (San^t biei 
©tunben gugebedft; langfam fortgelod^t, unb bie Srii^e anient 
burd^ eine rcine ©ertjictte gefei^et (pafflrt)^ 

8« fflelf^gaUette obet fanete ®eI6e« 

3n einen iteffel, ber mit ungefal^r ad^t Cuort SBajfer angefutU 
ijl, fommen »ier |)funb magered Sftinbfleifd^, 3»ei ^^funb Ma\i^» 
biciitn )>om Sug ober Anie^ fed^d italbdfiipe, unb ber etma ))or<* 
banbene 9bfaO ^em ®efI{tgeL 9tad^bem ailed im Stt^tl in'd 
Aod^en gebrad^tunb gel^orig abgefd^aumt ift, lommt noc^baju: 
3»ei gorbecrblatter; gtoei 3»icbeln; eln ©etterlfopf unb cine l^albe 
©tange SReertettig, gmei ©elbrubeU; gwrl 9>eterpiien»ur3eln, ad^t 
©etDitr^nenen unb gtoanaig 9)fefferI9rner* S)ied aQed toirb genau 
bebedft unb fiinf ©tunben gelod^t* ©oOen bie Aalbdfitpe benu^i 
toerben, fo mujfen fold^e eine ©tunbe i^orl^er b^^^ndgenommen 
»erben, fonjl t»iirben pe Jjerlo^en^ 9ladi bieferS^it »irb bie 
Sriil^e burd^ ein Zn6^ in einen flai^tn irbenen topf ober $fanne 
gegofen, itber 9lad^t an einen lul^ten Drt^efleQt, urn ben anbern 
iag bad S^tt, bad fld^ oben feflgefe^t l^at^ beffer abnel^nten gu fon^ 
nen, unb urn andf gu fe^en^ ob bie ©aUerte feft genug i{l« ©oUte 
fie nid^t feft genug fein, fo mn^ biefelbe nod^ auf fifarlem Seuer 
mel^r eingelod^t merben* 2)ie geflanbene ®aUtxtt, gemo^nlid^ nur 
©tanb genannt^ toirb nun, na^bem aUt^ %ttt bat)on abgenommen 
i% in fleine ©tiidfe gefd^nittcn unb in eine SafferoUe geti^an, 
fed^d Sier bagu gefd^Iagen mit bem ni)tl^igen ©all, einer |alben, 
in bitnne ©d^ciben gcfd^nittcnen Sitrone, eincm ^int toci^en 
Sein unb mit f&nf ober fed^d S§Io{fel ooQ flarlem SertramogfPg 

9 



BROTHS. 

Btew-pan from the fire, cover it closely with a lid upon which 
burning coals have been strewed, and let it stand for an honr. 
In the meantime, stretch a clean wet cloth over the legs of a 
chair turned upside down, fasten the four comers, place a dish 
underneath, and pour the jelly upon the cloth. The process 
must be repeated with the jelly, which is first strained, till it 
becomes perfectly clear and bright 

9. Calves'-feet JcUy. 

Put eight scalded and boned calves' feet down to boil, with 
four quarts of water ; skim carefully, and boil gently for four 
hoursf then strain through a fine hair sieve ; let this cool, and 
use it for sweet and fruit jellies. Of late it has been custom- 
ary to use gelatine instead of calves' feet. This is very cheap, 
and can be obtained in nearly every grocery-store. Take two 
ounces of it, (which quantity is generally used in a form of 
sweet jelly, or an ounce and a half in a form of fruit jelly, 
and produces the same consistency as six calves' feet ;) put it 
with half a pint of cold water upon a very low fire, dissolve 
it by constant stirring, let it cool, and for the rest^ treat 
exactly like the calves' feet jelly. 



SECOND SECTION. 



IL SOUPS. 



1. Brown Bice-sonp. 

After perfectly washing and picking a quarter of a pound 
A the best rice, put it down to boil with cold water. Let it 
boil up a couple of times, (bleach it,) then pour the whole upon 
a colander, cool it with water, and let the water drain oiT. 
Then pour over it four quarts of meat-broth or stock, which 
has been passed through a fine hair sieve, and half a pint of 
brown stock ; after UbiB, pat it on the fire, and boil it brisklj 
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geto&tat ttitb mtt dner JfiX^ttntn ©d^nrentt^e anf bem Sfntet fo 
lange gefci^Iagen, (id fie ^u tod^en anfangt* Die CafferoDe toirb 
nun )>om geuer gefe^t, mit einetn ^tdii, tvorauf glul^enbe Jtol^Ien 
fn^f augebedt uAb fo ntl^ig eine @tttnbe flel^en gelafjen^ SBSi^renb 
biefer 3^^^ tt)irb ein reine^ na^ gemad^ted Sud^ uber Me gitfie 
eined untgeflursten ©htl^led gebunben, ein ®efd^irr baruttter ge« 
jleQt, unb bie Aspic aufgegoffen* jDad auerfl S^itr^gelaufene 
toirb tiod^ einmal aufgefci^itttet, bid fie enblid^ ganj flax unb l^eO 
erfcl^eint 

9« f&t&ht wn ftalB^fftf en (ftaK^flattb)* 

S^t fiibxu^tt, audgebeinte JtaK^fu^e toetben mit t)ier Quart 
teinem ISaffer 5um geuer gefe^t, geborig )»erf(i^&utnt unb t)iet 
©titnben langfam gelod^t, atobann burc^ ein feined ^aarfieb ge* 
feil^et, abgelSltet unb gu . fitfien ®el^ed nnb Sr^med )9emenbet» 
3n neuerer 3(it bebient man fld^ flatt ber Stalb^^u^t ber foge^ 
nannttn ®^Iatine. X)iefe i|l fe^r billig, unb man lann fie fafl ift 
jeber ©peaereilganblung erl^alten. Tlan nimmt ^totl Un^en ba)>on 
(»eld&e« Serl^SItnig genjo^^nlid^ ju einer gorm ftt|er ®eKe einge* 
f^alttn mirb^ ober anbert^alb Un^en )u einer gorm Sr@me^ unb ben« 
felben ©tanb abgiebt, »ie fed^« jtatbdfuf e), fc^t fie mit einem l^alben 
9)ittt laltem SQaffer auf gang fd^mad^ed geuer, ISfl fie unter be* 
^anbigem 9(ufrii^ren auf, lapt fie fait merben unb Dertoenbet 
biefelbe im Uebrigen gerabe toie ben Jtalbdflanb* 
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3o)eiter HOfcQnift 

n. 10tinttnSinpptn. 

fl« IStannt 9ttUfnppt^ 

6in ?5iertelpfttnb »om befien 3iei« toirb, nad^bem er rein bele- 
fen unb gewafd^en ijl, mit laltem SBaffer ^um geuer gefeft. 9Kan 
fa§t einige SQaUt barubergcl^en (bland^iren), f(^uttet fobann ba« 
®an3e auf einen Durd^fd^Tag, fiil^It e« twicber mit laltem SBajfer 
ab, ia^t ed ablau^tn unb fitttt ed mit t)ier Quart !raf tiger, burd^ 
ein feine« ^aarfieb gefei^eter gleifd^briibe nebft einem ^Iben 
J)int brauner Srit^e, bann ivirb e0 lum geuer gefe^t unb 
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SOUPS. 

for half AL hour, nntil tlie rice is quite soft. The soup la 
then dished up and seasoned with grated nutmeg. 

2. Strained and thickened Eice-soup. 

Bleach half a pound of good rice, then add three pints of 
stock or meat-broth, let it boil an hour, strain it through a 
fine hair sieve, add again a gallon of strong stock, let it boil 
^p once more, and bind it before dishing. 

3. Bice-gruel. 

Bleach a pound of the best rice, and boil it slowly for three- 
•^juarters of an hour, with four quarts of strong meat-broth,, or 
better, chicken-broth ; then pass it through a fine hair sieve, 
and season with grated nutmeg. 

4 Sago-soup with Beef-hrotL 

Pick a quarter of a pound of sago, wash it a couple of times 
in warm water ; add a small piece of butter, and two ladles 
of warm water, and boil it slowly ; by degrees, pour in strong 
meat-broth. Then grate nutmeg over it, and let it boil slowly 
to the consistency of barley-water. Dish it over the beaten 
yelks of eggs. 

6. Italian Bice-soup. 

Take two handfuls of cleanly picked, but not washed rice^ 
three ounces of ox-marrow, which has been thoroughly 
pounded in a mortar, with half a lobe of garlic, together with 
a head of cabbage (savoy), cut very fine. Fry this gently for 
five minutes, then pour on two quarts of boiling soup-stock ; 
add to this a quarter of a pound of grated Parmasan cheese, 
and boil again upon a strong fire; finally, season with some 
saffron, white pepper, and salt. The rice should be haid, and 
should crackle under the teeth. 

6. Soup made with Hacker's Farina. 

Take from two to three handfuls of farina, and stir it in 
five pints of boiling soup-stock, mixed with brown broth, and 
boil it for an hour. 
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iwtlur ili)f4)nttt* Von htn Jtnfptu* 

ungefa^f tint flatTe ^albt ©tunbe fortgelod^t, (id itt SltU gaitj 
m6^ ijl. £)ie ©uppe toirb 'tann angerid^tet un'^ mit gerieiener 
iDlttdlatnuf getoiitat 

r 

ie« Stttdbgefdt^Iadene It^ittt ffttUfuppt* 

Sin leaned 9funb guter Steid toirb getoallt, mit btei |Hnt 
iM^djIbxuf^t aufgefiittt unb eine ©tunbe lang aigefod^t, ^ierauf 
tuxii tin feined f^^tarfleb getrieieit; mit loicr Quart haftiger 
gleifc^brit^e ulbergoffett; noq einmal aufgefod^t unb bor bem Sltt" 
rid(|tett legirt* 

Sin 9funb Dom beflen Steid toirb Blanc^irt^ mit Diet JOuart 
trSftiger gleif^i^Bru^e obcr bejfet ^u^ntxhx^t nBergoffen, brrf 
Siertelflunben langfam ^th6^t,. fobann burd^ ein feined i^aarfieB 
gegoffen unb mit geriebener SRu^Jfatnuf getoitrat* 

4« ®agos®u^t>e mit 9UiiAhvfiht^ 

&n Siertelpfunb ©ago nDirb Belefen^ einigemal in tvarmem 
Staffer gemafc^en, mit einem @titd(d^en Sutter unb gtoei @d^o))f» 
(of el iDoQ marmem SQaffer beigefe^t unb langfam gefod^t; nai^ 
unb nad^ mit fraftiger gleifd^britbe aufgefilKt* Dann rribt man 
3)^ud!atnup baritber, unb la^t ed Ui aur X)id(e eined ®erflen«« 
fd^Ieim^ langfam fortfod^en. @o rid^tet man \it uber a^rllepi^er^ 
ted eiergelb an* 

' 5. ^ItUfnppe anf italienifd&e 9(tt« 

3tt>ei ^anbeijoU reinbclefener, aber nid^t getoafd^ener Sleid »er* 
ben mit fed^d 8otl^ Dd^fenmar!, bad in einem SWllrfer mit einem 
^alben ©tiebd^en jtnoblaud^ fel^r fein geflo^en tourbe, unb einem 
fetn gcfd^nittenen ^o})f ^o|I (SCirftng, Ao^Ifraut) ungefSi^r fiinf 
S'^inuten lang fd^ioad^ geroflet, bann mit atoei IQuart lod^enbet 
gleifd^brfil^e aufgefiittt; l^ierju lommt ein ttiertel 5)fwttb geriebe- 
ner |)armefanfad, unb biefe <Snppt toirb bann nod^ auf {larfem 
geuer gefod^t unb bann aum ©d^Iuffe mit etmad ©affran, toeipem 
|)fejfer unb ©ala geioiirat* Der Slcid mu^ nod^ l^art fein unb 
foQ unter ben ^a^ntn frad^en. 

3u>ei bid brei ^anbe ^eU ©riedmel^l toerben unter immerto&V 
renbem SRul^ren in fitnf $int lod^enbe gleifd^brit^e, bie mit braui- 
ttttSrit^e )>ermtfd^t ift, einlaufen gelaffen unb eine@tunbe gelod^t 
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7. Soup vifh egg-drops. 

Work two ladlefuls of flonr with milk, into a smooth paste, 
to this, beat three whole eggs one after the other, and as much 
milk as will reduce the paste to the consistency of batter. 
This is allowed to fall drop by drop into three quarts of strong 
boiling sonp-stock, taking care to stir it gently whilst doing 
so ; if the soup is now boiled for fiye minutes longer, it is 
ready to be dished. 

« - 

8. Artificial Earina-soup. 

Out of four whole eggs make a firm nudel-paste,^ which is 
chopped very fine with a chopper, taking care to strew the 
paste with flour, in order that it may not stick to the knife. 
Then strew the small grains thus obtained, into three quarts 
of boiling soup-stock, mixed with two pints of brown broth, 
stirring it gently whilst doing so. The soup must boil gently 
for fiye minutes, and then be dished over finely chopped para- 
ley. 

9. Soup with Butter^umplings. 

Work a quarter of a pound of fresh butter to a cream, add 
to this two whole eggs and the yelks of two eggs, which beat 
together with the butter for ten minutes longer ; after this add 
a quarter of a pound of fine flour, some salt, grated nutmeg, 
and finely chopped parsley. Out of this mass, by means of a 
tea-spoon, cut oblong dumplings, put these into three quarts of 
boiling brown-broth, cook this gently for fiye minutes, and the 
soup is ready to be dished. 

10. Soup with Dumplings made of Hecker's Farina. 

Take a pint and a-half of milk, to which add three ounces 
of butter, put this on the fire, and when it boils, mix in six 
ounces of fine farina, at the same time stirring it continually. 
It is to be stirred in this manner upon the fire, till the whole 
mass has become loosened from the stew-pan, then to be taken 
off and permitted to cool somewhat. Afterwards stir into this 
three eggs and the yelks of three eggs, then season with salt, 
grated nutmeg, and finely chopped parsley. Then, by means 
of a tea-spoon, cut oblong dumplings out of this, and put them 
into four quarts of boiling brown-broth, cook this for five 
minutes, when the soup may be dished. 

* A speeies of yermiotUL 

12 



^metier ilbf^ti'ttt. Von >rii Mupptn* 

3toei Ao^ISffel feined Wlif^l totxfttn mit tttoM 9RiI(^ an einem 
glatten Seige angerui^rt; barauf brei gan^e Sier, eined nad^ Urn 
anberen, bagu gefd^Iagen^.unb mit nod^ fo ))ieler 9Rild(^ aufgefuQt 
m bet 3:ei0 in Sinbfabenbide t^om Soffel flief t £)iefen lapt 
matt ttutt itt btei timxt tod^ettbe fraftige gleifd^irttl^e uttter eittU 
gem Sttt^rett tropfettmeife eittlaufett ; $at bie Qnppt batttt ttpd^ 
futtf SVlitttttett fottgelo^t, fo tid^tet matt fie att* 

S« tt>irb eitt fefler 9lubeUeig )>ott )»iet gatt^ett Siertt ^utereitet, 
berfeUbe mit eittem SBiegmeffer red^t feitt gemiegt, ittbem man im« 
mer etmad 3Rel^l uttterflauit; bamit er ttid^t att bem ^effer att« 
^attgt uttb bie fo erl^altettett Iteittett Aortter merbett batttt itt brei 
Quart traftige, lod^ettbe ^iti^i^ixxL^t, ml^t mit stoei $ittt brau« 
tter ^t&^t i^ermifd^t i% uttter einigem Slit^ren eingefheut. Die 
Qvuppt mu^ nod^ fitnf SRinuten langfam forttod^en, uub toirb l^ier - 
auf fiber ettoad fein gel^adtte 9)eterfUie angerid^tet« 

9* 9^uppt mit 13nttttt»tdtu^ 

(Sin 8iertel}>fttttb frifd^e Sutter »irb ju ^i^aum gertt^rt; fo* 
banit lommen gtoei gauge Sier uebfl jtoei Sigelb baaU, meld^e man 
ntit bet Sutter uod^ gel^n SRinuten fortru^rt, toprauf bann cin 
Siertelpfttub feine^ 9Rel^I^ nebfl ettoad ®ala, geriebene ^u^latnu^ 
uub feiugel^adfte 3)eterp[Iie ber SRajfe beigegebeu »irb, — 8lu« 
biefer SWaffe toerbeu nun »ermittcljl einee AaffceI8ffcI« langlid^c 
iHodd^en audgeflod^eu, foKd^e in brei £2uart f od^enbe braune Sritl^e 
eingelegt, funf SRinuten langfam gefod^t unb bann bie ®uppt 
angerid|tet* 

iO« Znppt mit ^vit^nHA^n^ 

3n anbertl^alb |)ittt SKild^ lommen brei Ungen frifd^e Sutter; 
biefe toirb gum geuergefe^t unb toenn fie tod^t, toerbeu fed^dUngen 
feined ®riedme|l in biefelbe unb gtoar unter immertoal^renbem 
Mttl^ren eiugegoffen^ — Die SKajfe toirb bann fo lange auf bem 
Seuer abgertt^rt, bid fie fid^ ganglid^ oon ber SafferoQe lodlof^, 
^ierauf oon bemfelben toeggenommen unb etn>ad abgefiti^It. ^U* 
bann merben brei gauge Sier unb brei Qigelb in bie SRaffe geritl^rt 
unb biefe nod^ mit ettoad @alg, geriebener 3RudIatnu$ unb feitt" 
gel^adftet S^^tetfilie getofitgt* — d^Ie^t tt^etben an^ berfelbett 

12 



SOUPS, 

IL Soup with Marrow-diimplings. 

Beat together a quarter of a pound of pure melted heel 
marrow, three whole eggs, and the yelks of two eggs, into a 
froth, add to this three rolls of milk-bread, which, the crust 
having been removed, have been soaked in water, and then 
pressed out, together with some grated nutmeg and some salt. 
Out of this composition make with the hands, small round 
dumplings, about the size of hazel-nuts, put them into six 
quarts of boiling brown soup-stock, and boil the whole slowly 
for a quarter of an hour, when the soup can be dished up. 

12. Soup with roll-dumplings. 

Steam fivei milk-rolls, which have been freed from crust, 
steeped in milk or water, and pressed out again, in a pan with 
two ounces of fresh butter, till the mass is entirely loosened 
from the stew-pan ; after this has become somewhat cool, 
add two whole eggs and the yelks of two eggs, some finely 
cut chives, grated nutmeg and salt. Of this make round 
dumplings, the size of hazel-nute, put them into six quarts of 
boiling soup-stock. Boil this slowly for five minutes and the 
soup will be ready for use. 

13. Panoake-soup. 

Bake thin pancakes, cut them into square pieces, and put 
them into boiling soup-stock, let it boil up once and dish it 
over beaten up eggs. 

14. Soup with Liver dumplings. 

Press half a pound of finely chopped calPs liver or goose 
liver through a hair-sieve ; then take four ounces of butter, two 
whole eggs and the yelks of two eggs, beaten to a froth, four 
ounces of dry grated milk- bread, together with some salt, 
grated nutmeg and finely chopped parsley — having prepared 
these ingredients, mix the liver which has been pressed 
through the sieve, with them. Then with a table-spoon cut 
fine oblong dumplings out of this mass, put them into from 
four to six quarts of brown soup-stock, and after eight minutes 
alow boiling the soup can be dished. 
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Idnglid^e Stlo^i^tn t>ennittelfl eine« AaffeelSffeld audgeftod^eit, 
blefe ill tier Quart !od>cnbc braune Sru^c elngeleflt, funf SDlitttt* 
ten langfftm fortgetod^t, morauf bie (Suppe angerid^tet merben f ann. 

it* 9nppt mit SDIarffld^Aeii. 

Sitt S{ettelj)fttttb rein audgelaffened Dc^[enntart toirb ntit bret 

f\anim Stent itnb gtoet Sicrgelb red^t fd^aumig gerui^rt; bann 
ommen brei aBgefd^alte, in Staffer eingetoeid^te unb toieber au4« 
gebritdfte SRUd^brobe nebft tttoa^ geriebener 9Rud!atnttg unb etwad 
8al3 bajtt* 9iu9 biefer SRaffe merben dermittelfl ber .^anbe ^a* 
fe(ntt§gTofe,runbeAI60d^en geformt, meld^e in fed^d Quart foc^enbe 
hxannt fSxu^t eingelegt nn'^ tint Siertelftunbe langfam gefod^t 
toerbeU; morauf bie @u|>pe angerid^tet merben lanm 

M^ 9nppt mit ^tdtlHditn. 

Sfinf abgefd^&lte, in SBaffer ober 3Rild^ eingemeid^te unb miei* 
ber audgebrudtte SDtild^brobe toerben ntit atvei Ungen frifd^er Sutter 
auf bent geuer fo lange abgebdm)>ft, bid f!d^ bie SRaffe 'oon ber 
Cafferolle lodlSfh fobann lontmeu; nad^bem fold^e ttxoai t^erlu^It 
^at, gwei gauge Sier unb jpei gigelb nebft tttcai feingcfd^nittenem 
Sd^nittlaud^^ geriebener mui/tatnu^ unb (Satj bagu. tSud biefer 
9la{fe toerben nun l^afelnu^grofie, runbe StVo^d^tn gefertigt, biefe 
in fed^d Quart fod^enbe Sriti^e eingelegt, no$ fitnf SRinuten lang« 
fam gefod^t unb bie (Snppt loirb bann angerid^tet. 

aiatt badtt bfinne 9>fanttbtd^ett, fd^neibet |Ie Ilein toitrflig, t^ut 
fie in lod^enbe Sleifd^brul^e, ISpt ed einen SBaE auft^^un unb rid^^ 
tet bie @tt))))c uber }erfle))))erted (Si an. 

t4» 9^nppt mit SfBetfW^d^ett^ 

Sin l^atbed 9fvin\> fel^r fein gel^adtte StalU" ober ®andleber 
^eid^e man bnrd^ ein^aarfieb; afdbann toerben t)ierUn3en Sutter 
nebfl atoei ganaen Siem unb ^to^ Siergelb au @d^aum geriil^rt 
unb ntit )>ier Unaen geriebenen, trodfnen 9RiId^brSbd^en neb{i tttoa^ 
@ala^ geriebener 9RudIatnttf| unb feingel^adtter 9)eterfnie i^er** 
vAf^tj iDorauf bann ^nitl^t bie burd^getriebene Seber ebenfaOd 
baan tommt Sd toerben nun mit einem Sf loffel fd^5ne ISnglid^e 
JHStfd^en ^^n biefer 9Raf e audgeflod^en, fold^e in ^itx bid fed^d 
Qnart fod^enbe, braune SBr&l^e eingelegt, nod^ ad^t 3Rinuten lang^ 
fern aelodbt nnb bie ®u)>))e toirb fobann angerid^tet* 

18 (2) 



80UFS. 

16. Herb-sonp. 

Take a handfal of cleanly washed ar.« fine cat sorrel, the 
same qaantitj of chervil, and steam them slowly with some 
butter till they are done ; then pouT on fonr pints of soup« 
stock and boil for a quarter of an hoar, dish it over slices of 
toast. Instead of slices of bread you may also use custard, 
batter dumplings or poached eggs in this soup. 

16. CarrotHBoup. 

Steam a spoonful of clean young carrots in butter only, till 
they become quite soft, then pour soup-stock and gravy upon 
them and boil till done. Dish it on slices of wheaten bread 
and butter dumplings. • 

17. Blaok*bread-soiip. 

Cut two carrots, two heads of celery, two parsnips and twc 
large onions into very thin slices ; put these into a stew-pan 
with half a pound of butter, and steam gently for a quarter of 
an hour, pour over this two quarts of soup-stock and add two 
pounds of black bread cut into small pieces ; boil this for 
three quarters of an hour and afterwards strain through a 
hair-sieve. To this strained liquid must now be added four 
quarts of brown soup-stock, and the whole be boiled up two 
or three times when it is ready for dishing. 

18. Strained TegetaUe-sonp. 

Take twelve or fourteen carrots^ four white turnips, two 
onions and two parsnips, wash them thoroughly, cut them into 
slices and steam the whole slowly for half an hour with a 
quarter of a pound of raw ham and the same quantity of 
butter, pour over this two quarts of good soup-stock and boil 
gently for another hour. After this, strain the soft boiled 
vegetables through a hair-sieve, add to this mass four quarts 
of strong white soup-stock, boil the whole up two or thnse 
times more, season with nutmeg and dish it on slices of 
wheaten bread, or rice which has been boiled soft in soup- 
itock. 

19. Celery-soup. 

Olean eigb' large heads of celery thoroughly, and cut then 
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Sine ^ani i^oK reingetoafci^ener urCt feingefd^nittener ®attet« 
ittM)fer unb eBen fo ))ie( J^SrBel tDerben mit ettvad Sutter laitg* 
fam gar ^ttampft, 'tann tnit t>ier 9>int gleifc^irul^e aufgefuDt unb 
elne Siertelfhtnbe gelod^t, bann uBer geMl^te ©emmelfd^nittett 
ongerid^tet. 3!flan lann aui^ ftatt ber @2^nitten, Sierlad, Sutter* 
no^en ober loerlorene Sier in biefe (Suppt tl^un* 

te« Selbetfibenfu^t^e* 

Sin SoffeC doH reinge))tt^te, {unge ©elieruBen (®olbru6en) 
toerben gau) in Sutter fel^r langfam tveid^ gebamt^ft, bann mit 
Sleifd^bru^e unb Jas aufgefitUt; gar gelod^t unb ixier ®tmmtU 
\6^nitttn unb Sutternoden angeri^tet* 

19« 9^nppt »on bttrAgefd^Ia^enem Sdbioaqbtobe* 

3»ei ©elBeruben, ^toti ©eOeriIno|)fe, g»el S^ctcrfttienwuraeln 
unb imei gro^e 3tt>ieBeIn toerben in gang feine @d^eiben gefd^nit* 
tern Diefed Witi lommt nun nebjl einem l^alben 9>fttnb frifd^cr 
Sutter in eine SaflferoUe, tuirb eine Sicrtelflunbe langfam ge* 
bampft, fobann mit gmei Quart gletfd^bru^e itbergoffen, 3»ei 
9)funb in Heine Xl^eile gefd^nittened Sd^toarabrob linaugefiigt, 
bad ®an|e nod^ brei)>iertel@tunben fortgefod^t unb nad^bemMed 
aufammen burd^ ein ^aaxfUb geftrid^en* X)iefed burd^gefhid^ene 
3Ru^ tt)irb nun mit nod^ t)ier Quart brauner Sritl^e aufgefullt, 
l»ei«' bid breimal aufgetod^t unb bie -Bnppt fobann angerid^tet« 

f 9« S^utd^gefdftlageite SSutitlinppu 

3w6lf bid Dierael^n gelbe, »ier »ei§e Slfiben, gwei 3tt>iebeln, 
ebenfo t>iel 9)eterfllien»ur3eln »erben Jauber ge?)u0t, ge»afd^cn, 
in ©(^eiben gefd^nitten unb mit einem Siertelpfunb ro^em ©d^ln- 
Un, nebjl ebenfo tjiel frifd^er Sutter eine ^atbt ©tunbe langfam 
gebampft, mit gtoei Quart guter gleifd^brii^e aufgefiiKt unb nt)6^ 
tint @tunbe langfam gefod^t. 9lad^ biefem toerben bie toeid^ge^ 
tod^tenSQuraeln burd^ ein .^aarfleb getrieben, biefed iDtud mit nod^ 
toier Quart frSftiger, loei^er Sriil^e aufgefuttt, ^toti* bid breimal 
aufgefod^t, mit SRudlatnuf gemitrat unb bie ®u))pe itber ©em* 
melfd^nitten ober ettoad in Sleifd^brit^e toeid^gelod^ten dleid an* 
geric^tet* 

±9* ^tUttiiuppt^ 

%6^t (Stuit grof e @et(eriln9))fe toerben, nai^'otm {ie fauber ge« 
Kinigt finb, in feine @d^eiben gefd^nitten unb biefe toiebnrum in 
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SOUPS. 

into fine slices, whicli slices must then be cut agaih into little 
pieces about the thickness of the back of a knife or into small 
diamond-shaped pieces, let this steam upon the fire with a 
quarter of a pound of fresh butter for a few minutes, add to this 
three ladlefuls of fine flour; after the celery and the ^our 
have assumed somewhat of a bright yellow colour, pour two 
quarts of white soup-stock upon it, stirring continually whilst 
doing so. Let the soup boil till the celery has become quit€ 
soft ; after this add to it four quarts of strong white soup- 
stock passed through a fine hair-sieve. — Let it now boil up 
several times, taking care to skim it constantly and dish it on 
wheaten bread, cut into little die-shaped pieces and fried in 
butter to a pale yellow. 

20. Mock Fea-8onp for ten persons. 

Make a batter of three table-spoonfuls of flour, four eggs, 
some sweet cream, and a little salt; pour this batter through 
a colander with large holes in it, into boiling lard« as soon as 
these drops (which are called peas) are baked to a light brown, 
take them out with a ladle, and let the lard drain off upon 
slices of bread ; then let them boil for a few minutes in brown 
soup-stock. 

21. Asparagns-sonp. 

Clean some asparagus, and cut off one quarter of each 
stick, (the green part,) afterwards cut these quarters into 
pieces about as thick as peas. Boil these in salt and water for 
five minutes, afterwards pour the water off, then pour over the 
asparagus four quarts of brown soup-stock, and boil thoroughly. 
Dish the soup over toast of alight brown, made in the oven or 
before the grate, or over one of the several kinds of round or 
oblong dumplings. 

22. Gauliflowe^sonp. 

Trim the cauliflower into the form of a rose, boil it till 
done in some soup-stock, and proceed as with the asparagas* 

SOUD. 

23. Fearsonp. 

Put a quart of peas down to boil in cold water, when they 
are done, pour the water off, and then pass the peas, together 
with some vegetables which have been steamed soft, and some 
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mefferritifenbfcfe @(^nittd^en, ober in Heine t>erfd^o6ene Sier* 
edfe 0ef(]^nitten, tnit einem Siertelf^funb frifd^er Sutter jutn 
geuer gefe^t unb einige 9Rinuten abgebSmpft, tDorauf brei Stoi^" 
(dffel feined Sl'^el^I baju fommen; naci^bem nun ber ©eUeri unb 
ba^ ^e^l thoa^^tUQtlb angegogen i^aben, gic^t man unter be^ 
jlanbigem 3lu:^rcn 3»ci Quart wcif e gleif(^brul)e baju, lajt bie 
®VLppt fo lange fod^en, Ui bcr^elleri ganjlic^ wcic^ gettjorben ijt, 
fMt nqd^l^er burd^ ein fclnc^ ^aarfieb nod^ »icr Quart fraftige, 
»eif e gleifc^bru^e ba^u, laf t bie <Buppt unter oftercm Slbfd^au* 
mm einigemale auffod^eU; unb rid^tet fie iiber tourfltg gefd^nittene 
in Sutter fd^on gelb gero^ete @emmeln an^ 

ito* ^nppt mit ^thadtntn @tbfcn fur ^ebn ^erfotteit* 

Sfiiil^re ein pffigc^ Sleiglein an^ brei Sptoffcin ttoD Wlt^l, \>itt 
€iem unb etttja^ fuf em dia^m mit nsenig ©aij art, unb gie^c 
fold^ed burd^ einen groMo(|erigen !Durd^f(^lag in fiebenbee 
@d^mal3; fobalb bie eingetrauften %xi>p^tn (meld^e man Srbfen 
nennt) l^eltbraun gebadfen finb, fange fie mit be^ @d^aumI6ffel 
l^eraud unb laf fie auf Srobf^nitten 'ocm (^d^malj al^traufen; 
bann lod^e fie einige Stugcnblidfe in brauner gleifd^Jrit^e auf« 

tl* ^nppe t>on fSvtAipat^tln* 

Cine ?Jortion biinne Sred^fpargeln j»erben fauber gejjujt unb 
Bid auf ein SSiertel t)om ^opfe an na6^ unttn, too fie aubann an* 
fangen raul^ gu merben, ber Quere na(ij in ertifenbidfe ©tiicfd^en 
aerfd^nittem T)iefc merbcn ffinf 2Winuten lang in ©alama jfer ab- 
gefo^t, ttjomad^ fie wiebcr abgcfd^ilttet, mit »ier Quart brauner 
Sriil^e fibergojfen, unb ijollcnbd gar gc!od^t ttjerben; fobann rid^te 
man bie (Bnppt iiber im Dfen ober auf bem JE)eerbe gelb gcroflete 
©emmelf^nitten, ober iiber eine bet »erfd^iebenen 9locfen* ober 
^fangelarten an. 

Der S3Iumen!o^r wirb gu fd^onen Slofen gepujt, in ettoad 
glcifd^briil^e gar gefod^t unb toie bie »orl^ergel^enbe ©pargclfuppe 
beenbigt* 

tB* iStbfenfu^t^e* 

6ine Quart trodtee Srbfcn toerben mit laltem SBaffer pxm 
geuer gefe^t, nad^ il^rcm ©armcrben loirb ba« SCajfer abgegoffen 
unb bie Srbfcn werbcn mit ben toeid^gebSmpften 5BuraeIn, toie 
6ei ber ^artoffclfuppc, unb ber n6t:^igen 8leifd^brii:^e burd^ ein 
^arfte6 getriebf n, bann fod^enb ^ti^ itber in SSBitrfel gefd^nittf^ 
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80iip*8took, as in potato-sonp, through a hair rieve, and dish 
it quite hot, over white bread Med, of a yellow color, and cut 
into dice-shaped pieces. Should the soup not be thick 
enough, stir into it a couple of table-spoonfuls of browned 
flour. 

24. Lentil-soup. 

Prepare this entirely like the above pea-soup, with this dif- 
ference, however, that it is to be dished over sausages cut into 
thin slices, which has been first fried or boiled. The bread is 
to be left away entirely. 

« 

25. Oreen Feansioup. 

Take two quarts of green peas, a bunch of parsley, a car- 
rot, two ounces of butter, and some soup-stock or water, and 
steam till very soft, then with the necessary soup-stock, pass 
through a hair sieve ; season with a little sugar, and some 
white pepper, then bind with the yelks of four eggs, which 
are to be stirred in six table-spoonfuls of sweet cream, and 
dish it whilst boiling, over white bread, fried brown in but- 
ter, and cut into little dice-like pieces. Should the soup not 
be green enough, colour it with a little spinage. 

26. White BeannMup. 

Put your white beans down to boil in cold soft water, and 
after they have been allowed to steep for two hours over a 
gentle fire, let them boil. Then pour ofif the water from the 
beans, and put them in with the bacon and sausage, or with 
the meat you intend to eat with them ; now put in some para- 
nips and celery, also some browned flour, and let it all boil for 
half an hour longer. If you wish to have it more delicate, 
omit the bacon and sausage, rub the beans through a sieve, 
thin them by adding good bouillon, let it boil up once, put in 
a piece of fresh butter, and dish it over white bread fried 
brown in butter, and cut into small dice-shaped pieces. 



27. Potato-soup. 



*•» 



Slice from eight to ten large mealy potatoes, a carroty a 
head of celery, and place them on the fire in half a gallon of 
■cup-stock; let it boil tei;i minutes; after which add the 
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ne^ unb in Sutter geK geBadfmed SBeif Ibrob angetid^tet SoOlt 
bie @uppe nid^t bicf genug fein, fo linntn gtpei Sf 19{fer oon bev 
(raunen Sinbrenn baraii gerul^rt loerben* 

«4« SinfettfiM>t>e* 

SBitb gang mie bie ^orl^er^el^enbe (£rbfenfu|)|)e bel^anbelt, nut 
ntit bem Unterfd^iebe, bofi {{e itber in bunne @d^eiben gefd^nittene 
Sratmutfi, bie ^oxf^tx fqon gebraten ober gelod^t i% angerid^tet 
»>irb, ttttb baf bad 9rob megoleibt 

3tt)ei Quart grfiner Srbfen tperben stit eineut Souquet 9tter« 
fHie, finer ©clberube, einer Q^ititl, mit awei'Unaen Sutter unb 
ettoad Sleifd^bruV ober aui^ nur mit SQajfer fel^r toeid^ gebSmpft, 
bann ntit bcr nSt^igen gleifd^brul^e burd^ ein ^aarfleb getrieben, 
mit einem Hein toenig 3^^^^ i^nb tttoa^ toeifem $feffer getourat, 
bann mit t)ier Siergelb, bie mit fed^d Sfloffel ))oa.fu^em Stal^m 
t^erru^rt finb, legirt unb fod^enb ^ei$ fiber in SBurfel gefd^nittened 
unb in Sutter gelb ger6|lete« SBeiflbrob angerid^tet* @oIIte bie 
Sttppe nid^t grun genug fein, fo mu^ fit mit etmad @pinat gefirbt 
toerben* 

tre« Znppt wn toe{#eit f8o1$utn* 

« 

£)ie mei^en So^nen toerben mit toeid^em fatten SBaffer aufge*- 
fe^t unb nad^bem man f!e atoei @tunben lang filer einem getin* 
ben geuer $at toeid^en laffen, langfam pm J^od^en gebrad^t 9iU* 
bann gte^t man bad SQajfer Don ben Sol^nen ab unb fd^fittet fie 
gu bem Oped unb ^inleln ober an bem Sleifd^e, mad man fonfi 
baau effen toiU, l^inein, giebt nod^ eintge yeterpHeUf unb ®eueri« 
tourgeln, mte au6^ tltoa^ gebrannted ^el^l baran unb I&f t nnn 
biefed gufammen nod^ ungefal^r eine ^albe @tunbe tod^em SQiU 
man f{e feiner l^aben, fo lift man (Sptd unb fHnfeln gurudf, 
fheid^t bie So^nen burd^ ein ^ieb, i^erbfinnt fie mit guter SouiU 
Ion, laf t fte auftoiftn, giebt ein @tudt frifd^e Sutter bagu unb 
rid^tet fte an, nadi\>tm man author in bie @u))))enfd^ale in SBurfel 
gefd^nittened unb in Sutter gelbbraun gerSfteted Seifbrob gege« 
htn l^at 

f9* gtattoiftlinppt. 

Sld^t bi« gel^n -grope, mel&Iige Aartoffein ttjerben mit einer ®el» 
berube, einer B^^icbet, nebfl einem ©cHerilnopf, nai^Um 8lffe« 
in ©d^ciben gefc^nitten lourbe, ^um gcuer gefe^t, mit a»ei SJuart 
gleifd^britbe ubergojfen unb i^n SRinuten geloc^t toorauf nod( 

16 



SOUPS. 

eramb of six milk-rolls ; when all is perfectly soft, rab the 
whole through a hair sieye, put in four quarts of strong white 
soup-stock more ; let the soup boil about three minutes longer, 
stirring it now and then, and dish it. Generally, instead of 
the milk-rolls, a few more potatoes are taken ; otherwise, the 
treatment is the same, only that the soup must be dished over 
dice-shaped pieces of bread browned in batter, of a light 
colour. 

28. BarleyHSOup. 

A pound of fine barley is toasted slowly, with three ounces 
of fresh butter, .and two ladlefuls of fine flour, during five 
minutes. After this we add by degrees, a gallon of very strong 
white soup-stock, boil it slowly, but constantly, for three hours, 
bind it with the yelks of four eggs, which have been stirred in 
as many spoonfuls of sweet cream, and dish it over finely 
chopped parsley, 

29, Strained Faxtridge^M>iip. 

Out an onion, a head of celery, a carrot, and a parsnip, 
after they have been cleaned, into thin slices, fry them with 
three ounces of butter, and a large table-spoonful of flour of 
a yellow colour ; stir them until smooth, in three spoonfuls of 
brown soup-stock; add the finely pounded meat of two 
roasted partridges, and six whole grains of pepper; skim 
them, and after boiling them for two hours, pass it through a 
hair sieve, and dish boiling hot over some wheaten toast. 

30. Turtle-soup. 

Make a cut with Iei cleaver, on the side, between the lower 
and upper shells, bend the shells asunder, and loosen the tur- 
tle earefhlly with a sharp knive. If it is alive, cut off the 
head and feet^ and let it bleed for several hours, in Inke-wami 
water. After the entrails and the gall have been removed, 
wash it very clean, put it on the fire in cold water, let it boil 
up once, put it again into cold water, and for a second time 
put it on the fire in cold water, where it is bleached, (allowed 
to boil,) until the skin can be drawn off. When this is done, 
and the turtle has got cold, cut the meat into nice little dice- 
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3tPtit«c illif^nttt Vcn htn ^upptn, 

fe^d albgefc^&Ue SRild^Brobe (eigefit^t toerben; ifl nun ItUttJ^tll 
gel^otig toeid^ gctoorben, fo fhei^e man ba^ ©an^c burd^ eln^aaiv 
pcb, fiille ba« 2)ur(^0c|hrid^ette mit nod^ 4)icr Quart Itaftiger, 
»eif cr gletfd^trul^c auf, laflfe tie ©up^je unter cinigem Slufrul^rett 
nod^ brct SKinutcn lod^cn, unb rid^te fie aldbann an. ®c»o)^nlld^ 
Jcbod^ ntmmt man jlatt ber SKUd^Brobe ettta^ Jlartoffcln md^rj 
bie iibrfge Scl^anblung Bleifct inbcffen ganj biefcIBe, BIp« baf btc 
©wp|)e fiber in aBurfcI gefd^nittene nnb in Sutter gelb gerojlete 
©emmeltt angerid^tet toirb^ 

9S* ettfttniuppu 

(iin 5)funb feine ®erjle »irb mft brei Unjen frifd^er Sutter unb 
a»ei ^od^loffel »oII feinem 9Re]^I funf SWinuten langfam gerBflet, 
barauf mit i)ier Quart red^t fraftiger, »elf er gteif(^bru|e nad^ 
rnit nad^ aufgefuUt, bret (Stunben immerwa^renb laugfam ge- 
fod^t, mlt einer Slaifon tton i)ier SigeI6, weld^e mit ibtn fo ^telen 
Egloffeltt »oU fuf en fRa^mt^ ijerrui^rt f!nb, legirt unb fiber feln- 
gel^arfte 3)eter|Hie angerid^tet^ 

gine S^^^^^^f «;^« ®etteri!o|)f, elne ®etberfiBe unb eine 3)eter* 
jllientoursel »erben nad^ bem fRzinpui^tn unb SBafd^en in bfinne 
©d^eiben gefd^nittcn, mit brei Un^en Sutter unb einem jlarlen 6^* 
loffel S)otI 2«el^l gclb geroflet, mit brei Soffel t)olI brauner Srfi^e 
unb 3tt>ei 86ffel ijott g(eif(^brfi:^e glatt gerfi^rt, bann ba« fein ge* 
jto^ene gleifd^ »on jtrei gebrotenen gelbl^fi|inertt unb fed^d ganje 
^fejferforner baju get^an, abgefd^aumt unb na6:i gweijlfinbigem 
i^od^en burd^ tin ^aarfleb getrieben unb lod^enb l^eif fiber einige 
gerojlete ©emmelfd^nitten angerif^tet^ 

dint ©d^ilbfrote iwirb aufber ©eite 3mifd^en Saud^ unb SRudfen* 
fc^ilb ber £ange nad^ mit einem J^adfmeffer eingei^auen, (fottte man 
jle lebenb er^alten, fo fd^neibe man guoor ben Jtopf fammt ben 
gttf en a^, unb laffe fie me^rere Stunben in lauem SBajfer auii" 
bluten), ttjorauf nun bie ©d^ilbe au^einanbergebogen werben, unb 
ble ©^ilbfrote bel^utfam mit einem fd^arfen S^ejfer lo^gctUjl toirb^ 
^lad^bem nun bie (Singeioeibe nebj^ ber ®atte entfernt flnb, toafd^e 
man fie fcl)r rein, flelle fie mlt faltem SBajfcr ^um geuer, lap fie 
einmal fiberfod^en, gebe fie l^icrauf tricber in !alte« SBaffer unb 
^De fie ^um gtoeiten 9RaIe mit !altem SJajfer auf, too man fie nun 
fo lange toaUt (blancbirt), bid fld^ bie $aut ba)}on abgie^en Ia§t. 
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shaped pieces, pnt in a piece of batter, a carrot, an onion, a 
bayleaf, some whole pepper, fine salt, three or four cloyes, & 
bottle of Madeira, and a pint of good brown broth, and allow 
the whole to stew until done, for about two hours, keeping it 
well covered ; after which take it out, put it in the tureen, and 
add a ragout d la financiered and the eggs of the turtle. In 
the meantime, prepare a brown sauce, add it to the turtle-soup, 
and let the whole boil up again a few times, skim off all the 
fat, and pass the soup over the meat, through a hair sieve ; stir 
it up a couple of times with the ladle, and send it to the table 
as hot as possible. 

31. Mock Turtle-soup. 

Bone a scalded calfs head, boil it for a quarter of an hoar 
in a great deal of hot water, then cool it in cold water, and 
now cut it into lozenges about an inch thick. Put these into a 
suitable stew-pan, pour soup-stock over it^ and boil it for two 
hours, till done. 

Now take a head of celery, two carrots, an onion, a pars* 
nip, all cut into slices, three ounces of butter, and three table- 
spoonfals of flour, and brown gently with two spoonfuls of 
brown broth, and two spoonfuls of soup-stock ; add to this 
half a bayleaf, some thyme, two nutmegs, and ten whole 
grains of pepper. The scum and fat which rise, must from 
time to time be taken off, and the soup, together with the 
calf s-head-broth, be strained through a hair sieve, and sea- 
soned with the necessary salt, a small quantity of cayenne 
pepper, and a glass of hot IV^adeira wine. Then take the 
calf's head out of the liquid in which it has been boiled, place 
it in the tureen, and pour the soup boiling hot over it ; there 
are also very small dumplings to be added, which are made 
of chicken-stuffing, and boiled separately in soup-stock. 

32. Oyster-soap. 

Pound three dozen fresh oysters thoroughly, in a mortar, 
pour two spoonfuls of chicken-broth upon this, and let them 
boil with the crumb of two milk-rolls, then pass this broth, 
with the yelks of four hard-boiled eggs, and the necessary 
soup-stock, through a hair sieve, and dish it over white bread 
fried brown in butter, and cut into small dice-shaped pieces. 
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^mtlut JibffbttUt Von htn ^upptn. 

J{1 bied gefd^el^en unb bie @(!^ilblr5te erlaltet, fo f^neib<ft man 
ba« glcif^ in fij^onc, Heine ffifirfel , gf elbt eln ©tud^en Sutter, 
elnr ©elberube, eine 3»tebel, tin Sorbeerblatt, ettt)a« flanjeti 
^Pfeffer, feined ©alj, bret bi« »ier OettJuranagel^en, eine gtafii^e 
3Rabera»ein nebfl einem 9)int guter, brauner S3rit]^ baran unb 
(agt fold^ed ungefa^r ^mei @tunben augebedt gar bampfen, tt>or» 
(tuf man e« :^crau« nimmt, in bie ©uppenterrine legt unb ein 9ta* 
gput ^ la financi^re nebjl ben ©d^ilbfroteneicrtt beigiebt* Unter* 
bcffen ttjirb cine braunc ©auce bereitct, biefc ntit ber braunen 
<Srf)i(bfr6tcnbru:^e tjereinigt, unb bad ®anit ni>d^ einige SRal auf* 
gctoc^t, gc^orig abgcfi^aumt untu abgefettet, morauf bie ©uppe 
bann bur(^ tin fcincd ^aarflcb iiber bad gleif^ gefei^et, unb nat^* 
bent fie mit bem Soffel nod^ einige SRale aufge^ogen, fo l^eifl toie 
moglid^ auf ben Xifd^ gegeben. 

@in gebrjt^ter ^albdfopf »irb audgebeint, in bielem lod^enbew 
Staffer eine 35iertelflunbe gcfod^t, bann in faltem SBajfer abge- 
fu^It, unb nun rein in 3ott grofe ^erfc^obene Siererfe gefd^nitten* 
!Diefe merben in tint paffenbe SafferoUe geti^an, ntit gleifd^brit^e 
itbergotfen unb gtvei ©tunben langfam gargefod^t. 

3n biefer ^tit tperben tin ©eflerifopf, jwei ©elberilben, eine 
3tt)iebel, eine ^^eterflUennjurjel, attcd in ©(|eiben gefirtitten, mit 
brei Unjen Sutter unb brei S^Ioffel »oU ?We^I langfam gerBjtet, 
mit 3»ei Soffel ttott brauner Srii^e unb 3»ei Soffel »ott 8Ieif(!^* 
briil^e aufgefiittt unb mit einem l^alben Sorbeerblatt, cttoad S^^* 
mian, 3»ci ©ewiiranelfen unb ^ei^n gangen 3)feffer!8rnertt belegt* 
S)cr auffteigenbe S^aum unb bad gett tt)irb t)on 3^it gu 3^^* 
abgenommen unb bie ©uppe nad^ jmeifUtnbigem Aod^en mit ber 
italbdfopfbrit^e burd^ ein ^aarfleb getrieben, mit bem notl^igen 
Balit, einem flein wenig (Eapennepfeffer unb einem ®Iad l^eipen 
^D^aberamein gewurgt, bann lod^enb ^ti^ uUt ben am feinem 
©ube in bie ©uppenfd^ufel gelegten Aalbdfopf an^erid^tet; bagv 
(ommen nod^ gang Heine Jllof d^en, bie t)on ber ^itl^nerfafd^e ge< 
mad^t unb e^tra in gleifd^brit^e gargelod^t finb* 

99* ^nftttninppt* 

©tofe brei Dujenb frifd^e Sluflern fei^r fein, giefe 8»et 28fft 
t)oU ^iil^nerbriil^e baran unb laffe fie mit brei abgefd^alten 5KiId^ 
broben eine l^albe ©tunbe lod^cn, jheid^c biefe Srul^e bann mt 
'oitx l^artgefod^tem giergclb unb ber not^igen gleifd^bru^c burd 
ettt ^aarpeb, unb ric^te fie lod^enb l^eif iiber in Heine ajfttfcl ge * 
fd^nittened unb in Sutter gelb gerSfleted SBei^brob atu 
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SOtJFS. 

33. Sel-sonp. 

The etls to be used for this soap must not be too sinall. 
They are put in salt nntil they die, are then thrown one by 
one, into hot water, in which they are left for a few minutes ; 
they are scraped clean, and salt is put over them. In the 
meantime,* we boil some oat-meal, not too coarse, or rice, 
rather thick, adding carrots, cut in dice-shaped pieces, finely 
chopped parsley, thyme, sweet maijoram, (plenty of all these 
things,) and a small piece of butter. When the oat-meal is 
done, we throw in the well ^^Ited eels, and allow them to boil 
for nearly half an hour, or until they are thoroughly done. 

34. Fike-fionp. 

Take a pike of about three pounds, scale it, clean it and 
wash it ; split it lengthwise into two equal parts, remove the 
back-bone and all the other bones, and skin both these parts 
in the following manner : Put the pieces on the table, the skin 
downward, make an incision at the tail end, with a sharp thin 
knife, and draw it, the edge turned a little towards the table, 
slowly along ; by this means the skin remains on the table. 
Out these across into nice pieces of an inch square, salt them 
a little, dip them in flour, and then in beaten eggs, then turn 
them in finely grated bread crumbs, and fry them of a fine 
light yellow, in hot lard. Then put them into a soup-tureen 
and add some toasted slices of milk bread. In the meantime, 
prepare a meagre fish soup-stock, in which the yelk« of three 
eggs and three table-spoonfuls of sweet cream have been 
stirred, season with finely chopped parsley and grated natmeg, 
and strain it over the pike. 



WATER. SOTJPS. 

86. Soup of Heokefs Farina, browned. 

Brown eight table-spoonfuls of the farina, of a light color, 
add, after it has cooled a little, five table-spoonfuls of boiling 
wat^, season it with sufficient salt, and let it boil an hour. 
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Joeitct 3ibf^nitU Von brn Snpptn* 

2)ic Slate, totldit man 3U biefct ©u^pe rtt^mtn toiVi, butfen ni^l 
uat gu flein fein. SKatt Ifijt biefeltcn etjl in Salg tobt laufcn, 
iDirft fie al^ann nad^ unb nai^ in l^eiped SSafer, tporin man fie 
einige 9(ttgenl6Iide liegen ISpt, barauf toerben fie rein abgefd^abt, 
in ©Hide gefd^nitten nnb mit ©alj Jefheut Untetbeffen lapt 
man nii^t gu gtoit i^afer^^e (ober au6^ Steiis) giemlid^ bid 
toiitn nnb gieBtin feine SBurfel gefd^nittene SBurgeln, feinge^adte 
9)etetf{He, 2:i^9mian, SDteiran (SRaioran) (9on aUen biefen <Ba(S^tn 
eine teid^Ii(i^e SRenge) unb no(!^ ettt)ad S3utter baran* SBenn bie 
^aferarit^e gat i|l, fci^itttet ntan bie tool^Igefalaenen 3(ale iinein 
itnb la^t fie ntit bet ®uppt ncd^ eine Heine l^albe ©tunbe obet fc 
lange, bid fie ^BKig gat finb, bntd^fod^en* 

Sin ^ed^t bon nngefSl^t btei ^fnnb toitb, nad^bent et ^t^^uppt, 
rein andgenontnten nnb fanbet gen^afd^en ifi, bet Sange nad^ in 
}tt>ei $&Iften gef)>alten, bet Mdfgtat, fo toie aUt ®x'attn audge* 
Wfl nnb lebe ^alfte (filet) auf folgenbe Stt abgel^antelt a»an legt 
biefe ^e(|tfUetd ntit bet.^antfeite anf ben 2:if4, fd^neibet fie nnten 
ant ©d^manaenbe, gtvifd^en $ant nnb gleifd^ ein, nnb fal^tt fobann 
in einent langfamen ^u^t mit einem fd^atfen bitnnen SKeffet, 
»eld^ed ntit bet ©d^neibe etn^ad nad^ bent 2:ifd^e gebtel^t mitb, l^in* 
btttdl, wotanf bie ^ant auf bent Sifd^e liegcn bleibt. Diefe St- 
letd j»etben nnn bet Qnete nai^ in fc^&ne, aoUbteite, tjietedfige 
©ttidfd^en gefd^nitten, etwad gefalgen, in 2Wel^t tt«b batauf in get* 
f^Iagene Siet eingetaud^t, nad^'ttm n^iebet in fein getieBenen 
©emntein (Sleibbtob) umget»enbet (panitt), an^ l^eipent ©d^malge 
^tt fd^on l^etlgelbet gatbe audgebaden, in bie ©u)))>entettine ge* 
legt unb ettt)ad aolllange ©d^nittd^en (giletd) i>i>n im Dfen getd* 
^etem 9Ri(d^btob bemfelben beigegeben* 3nbejfen mitb eine t5ifd^' 
Saflenbtiil^e beteitet, toeld^e ^ox bent 3(nti^ten mit btei Sigelb unb 
brei @§Ii)ffeI fu§en 0la^med loettit^tt toitb, mit ettoad fein ge^adtet 
9etetfi(ie, getriebenet 3Ru0fatnup gemtttgt unb butdl^ ein ^aarfieb 
ubet ben ^ed^t gefei^et* 

Waffttfuppen. 

9S^ ®etdfiete idvit^mtWnppt* 

Sd^t g§I5ffet ttoH Otie^mel^t twetben in fiinf Ungen Suttet l^eU* 
btaun getSflet, bann nad^ eingiem ^bfitl^Ien mit funf Soffel \>f>U 
(od^enbem SSaffet aufgefuQt, mit bem not^igen ©alge gemiitgt unb 
<ine ©tunbe langfam getoddt* 
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SOUPS. 

86. Son^ of Browned Flour. 

Put an ounce and a half of batter into a stew-pan, brown 
in it two spoonfals of flour, add gradually thre» quarts of 
water, and let it boil half an hour after sufficient pepper and 
salt has been added. Dress it by stirring in two eggs, or 
leave out the eggs, and dish it over crumbed rolls. 

37. Eich Potato-soup for six persons. 

Peel ten .or twelve raw potatoes, do not cut them up, put 
them to the fire in a pot, with salt, water, and some celery 
washed and cut into circular pieces ; the water must only just 
cover the potatoes. When they are boiled quitp soft, they 
are passed with water through a hair sieve, until a sufficient 
quantity is obtained ; after this, two eggs are stirred in, and 
it is flavored with hot butter and onions. 

38. Bread-soup for one person. 

Toast thin slices of milk bread, of a fine light brown, let 
them boil soft in a pint of water, and pass them through a 
hair-sieve. Then place the liquid again on the fire ; when it 
boils, stir in the yelk of an eggj and serve with nutmeg and 
chives. 

39. Onion-soup. 

Fry four large onions, after having peeled them very clean, 
in four ounces of hot butter, wifh. two spoonfuls of flour, to a 
light brown ; after letting it cool a while, put in four spoon- 
fuls of water, add a good handful of thin slices of toasted rye 
bread ; season with salt and pepper, and let it boil slowly for aft 
hour. Dish it with the onions and the bread. 



FRUIT, MILK, AND WINE-SOUPS. 
10. Soup made of ^pied Chexries and Oat-meaL 

Crush in a mortar, a pound of cherries, add six ounces of 
oat-meal, and six quarts of cold water, and let it hoil an 
hour. Pass the liquid through a sieve, add sugar and half a 
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iwtitn Sibfi^MttU l^tn inn Jhifftn. 

Stbtannit SESafftt^nppt fftr fed^^ 9fittfontn. 

9Ran n^mt anUxt^ali Unaen Sutter in eine SaffetoOe, (rennc 
2n>ei @f loffel t)oQ SJ^el^I barin a(, giepe na^ unb na(!^ brei Quart 
SBaffer baran unb laffe ed eine l^aibt @tunbe mit bem gel^9rigen 
©ala ttttb wenig |)feffer auffod^en* ffinttoeber lann man jtrei 
Sier baran abji^en ober ol^ne Sier itBer geirSdelte SQajfermedfen 
anric^ten* 

3Ratt fcJ^SIe ael^n M« a»5If ro^e Jldrtoffeln, gcrfd^neibe j!e nii^t 
itnb fe^e f!e mit @ala, Staffer unb einer gereinigteU; in 9tabd^en 
gcfd^nittcncn ©eHerittJuracl in eincnt %ep^ ^nm geuer; bad ffiaf- 
fer barf nur gcrabe iilber bie ^artoffetn gel^^n; mnn fie ju einem 
SreiDerfatten finb, werbcn fie mit SCapr burd^ bad ^aarfleb ge* 
trielben, Hd man genug ^at; man giel^e gmei Sier baran ai unb 
fi3^mal|e fie mit Ijeiger Sutter unb 3tt>i^6eln» 

89« f^anabeftt^^e (^tpbfnt>t>e f&r tint 9^eirfottO 

SDf^an roftct fdne ©(i^nitten »on9»t^Brob fd^On l^ettbraun, I5f t 
fold^e mit einem 9)int SCajfcr tt>cid^ loc^en unb treitt fie bur(| bad 
$aarfie6« ^ad Durci^getriebene fe^t man n^ieber auf bie Jtol^Ie; 
iDenn ed fcd^t, ^itf^t man einen IDotter baran ai unb giebt bie 
@u))))e mit SKudlate unb ©d^nittlaud^* 

89« StoithtliiSippt* 

Sier flrof e reingefcj^alte S^itUln »erben in Jjier Ungen l^eif er 
Sutter mit gwei S^loffel »ott SRel^l l^eOiraun gero^et, bann nad^ 
etnigem aWii^Ien mit »ier Soffet »on SBaflfer aufgefuHt, tint 
{larfe ^anb))oQ in bitnne @d^eiben unb im Ofen geH&gerSfleted 
©d^marabrob bagu get^an, mit bem notl^igen @ala unb ettoad 
5Pfeffer gewiirat, eine ©tunbe langfam gcIo(|t unb mit ben 3tt>it^ 
6eln unb bem Derlod^ten ®d^tt>arabrob angerici^tet^ 



^bfl'f efttil4)- ntib Wexnfnpptn. 
40« ^nppt tipit gettodhtetett Aitfd)ett mit ^afergritt* 

6in 5>funb ^irfd^en »irb gejiof en, baau fcd^d Unaen ^afcrgrii^e 
unb fe(^d C^uart falted SBaffer gegeben unb bied aufammen an*- 
bert^atb ©tunben ge!o(i^t. Dann gief t man biefe SRaffe burd^ 
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SOUPS. 

bottle of wine, and let it boil up again. In dishing :t, put U* 
half a stick of cinnamon, ground, and some vanilla. 

41. Plum-soup. 

Stone some good fresh plums, and boil them in water till 
soft. Pass them through a colander, add sugar, cinnamon, 
and wine ; let it all boil up, and dish it over small pieces of 
toasted bread. 

42. Lemon-soup. 

Boil thoroughly four ounces of wheaten bread, in a pint of 
water, with the peel of a lemon, pass it through a sieve, add a 
pint of wine, the juice of a lemon and some sugar, and let it 
boil a little longer. 

43. Soup of Presh Cherries. 

Boil stoned cherries in water, with some cinnamon, a little 
lemon peel, some sugar and some grated crackers, until they 
are done then add white wine according to your taste. 

44. ftuince-soup. 

Boil the quinces with the peel, in water, until they are soft, 
peel them, and take out the cores. After straining, put them 
into a stew-pan, thin it with wine and water, one half of each, 
season with sugar and cinnamon, let it boil, and dish it on 
bread crumbs fried in lard. 

45. Milk-soup 

Put half a gallon of milk on the fire, season with salt and 
sugar, let it boil up once, and dish it on milk-bread cut in 
slices, 

46. Thickened Milk-soup. 

This soup before dressing it, is thickened by stirring in the 
yelks of siz eggs, and then finished as the last. 

47. Sweet-almond-soup for one person. 

Peel and pound fine, two ounces of almonds, (raw,) put 
them on a slow fire, with a pint of good milk and a little 
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fht ®leB, 0{eBt bajtt 3ttdfer un\> tint l^atbt glafd^e SBein unb ISf t 
fie mieber auflod^em 93eim ^nric&ten toirb fie tnit einer Htbtn 
Stange geflof enen 3iintnt unb ettvad SaniOe burd^geru^rt 

Son gttten frifti^cn 3*»ftf(i^0c« fd^nelbet man bie *eme au« unb 
fod^t fie in Staffer n?ei(^. t)ann fd^ISgt man f!e burd^ einen^ 
^urd^fd^lag, tl^ut 3)^^^^^ 3^^!"^ tt^^ ®^iit baran, la^t bie^ mit 
itttflod^en unb rid^tet ed fiber gerSflete SStobbrSdfd^en an. 

4t^ @{tronettfnt>)>e« 

S'lan la^t )){er Ungen SQei^btob in einer ^alben Quart Gaffer 
unb mit ber ©d^ale einer Sitronc red^t gerlod^en, fei^ct ed burd^, 
giebt eine l^albe C^uart SSein, ben @aft ^cn einer Sitrone unb 
3udfer baran unb laf t ti nod^ ettvad lod^etu 

48« ^upp^ von frifAen ftivfAen* « 

SRan lift audgefleinte Airfd^en mit SBajfer, ettoad Sitronen^ 
^i^lt, S^T^^^t 3ttSc^ «ttb gcjlopcne flcine ^wiebadfe ga^r lod^en 
unb giebt aldbann SBeiptoein naij ®efd^mad( l^in^u. 

44» einittcninppc* 

Man fiebet i)ier Quitten fammt ber ©dfeale in 2Ba([er toeid^, 
reinigt fie »on ©d^alen unb Su^en unb treifit fie burd) ba^ ^aar* 
fleb. i>ai Durd^getriebene nimmt man in tint Sajfcrolfe, uer* 
bunnt e« mit l^alb SBein unb SCaflfer, fd^mcde e« mit 3wdfer unb 
Simmt ai, ISf t ed fieben unb rid^tet ed itber in @d^mala geroflete 
@emmeIbrod(eIn am 

45« 9^IMfu^t>e« 

3t»ei Quart SRitd^ toerben gum JJeuer gefe^t, etnjad flefaljen 
unb gegudfert, einmal aufgelod^t unb fiber in ©d^eibcn gefdfenitte^ 
ned ^ild^brob angerid^tet. 

4e« Segitte WtUAinppt* 

Diefe ®nppt »irb t>or bem Slnrid^tcn mit fed^« Sigelb gebun* 
ben (legirt) unb auf toorbergel^enbe Slrt beenbet* 

49« ®it:|>^e t^ott fii#en 93lanbeln fitt tint ^tvion* 

®efd^alte unb feingeftofene SRanbeln (rol^) 3»ei Ungen fejje 
man mit einem 3>int guter 5Ri(d^ unb ein »enig 3«<^«^ <»ttf 
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SOUPS. 

sugar, stir it frequently, and when the milk boils stir in it the 
yelks of one or two eggs, accordingly as it is to be eaten, 
with toasted biscuit or not. 

48. Milk-soup, with Bice. 

1. 

Calculate half an ounce of rice to each person, put it in 
«;old water on the fire, let it boil up, put it in a sieve, pour 
cold water over it, and then put it into the boiling milk, which 
has been seasoned with cinnamon, lemon peel and sugar ; let 
it boil by a slow fire until done, and thicken with the yelk of 
an egg, 

49. Cream-soup. 
4 
Grate the crust from some rolls, steep the crumb in water, 
and then squeeze all the water out again ; melt a piece of 
fresh ^butter in a covered sauce-pan, put in the bread, and 
steam until it becomes stiff. Now remove it from the fire, 
mix it slowly with hot water, stirring it constantly, until the 
soup is of a proper consistency ; put in son.<$ nutmeg and some 
salt, and dish it over the beaten-up yelk o, an egg and some 
cream. 

60. Ohooolate-soup. 

In half a gallon of boiling milk, stir three ounces of finely 
grated chocolate, sweeten with sugar, and thicken with the 
yelks of six eggs. Serve over lightly browned toast. 

6L Threadnudeb (Vermicelli), ibr eight persons. 

Heap some flour on the paste-board, make a hole in the 
middle, and put in two eggs. With the knife, stir the eggs, 
and gradually mix some of the flour until the dough can be 
worked with the hands. It must be kneaded very long and 
firm. To know whether it is fit for use, cut it with a knife, 
and when the sides of the incision shqw little holes, as if made 
with a needle, it is good. Then divide the paste into four 
parts, work each part with a little flour to a round ball, 
and roll them to large cakes, as thin as possible. To do this 
well, the ball, when small, must be turned frequently, and floor 
rubbed over it with the hand, as also over the paste-board ; 
but when the cake begins to spread, no flour should be used; 
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^iimi^t ^i^e, tul^re maniimaX iaxin, uni Mnn Ue 9tiI4 lo^t^ 
iie^e man tintn otier atoei £)otter baran ai, ie nad^bem fie mlt ge- 
rj|letem dU'ieiad gegejfen tverben foil* 

•SKan red^net eine l^atte Unje 9lei« fur |ebe g>etfon, feftt ben* 
felien mit taltem SSaffet )u Seuer, lapt il^n auffod^en, gieit il^n 
aUbann auf ein ®ieb, gieft lalted SBaffer baruber unb fd^itttet 
il^tt barauf in bie to^enbe SRi^, toorin fid^ ettoad 3iinmt, Sitro* 
nenf^ale unb 3u(Ier beRnbet, lapt i^n auf fd^toac^ent geuet lang- 
fam gal^r lod^en unb rui^rt anient bie ®uppt mit Sigelb an. 

4tl* 9Ia]6mfiM>f>e« 

Son einigen S&titn toirb bie Sftinbe abgerieben, in 9DaffeV ein« 
getoeid^t, unb »ieber fejl au«gebriidft, ein ©tiidt frifd^e Sutter in 
cittftn ^iegel V^f gemad^t, bad Srob l^ineinget^an unb mitge^ 
Wmpft, bid ed jleif i^ ^un »lrb e« t)om %tntx genommen, mit 
^etf em ©offer jart ^errfi^rt, bap e« gur ®uppt [o red^t »irb, ein 
toenig SRudlatnup unb ®ala baau getl^an, unb uber aerlle)>))erted 
fiigelt unb et»ad Slalom angerid^tet 

ftO« iS'f^ofotahtinppu 

3n att>ei Stuart lod^enbe 9Rild^ »erben brei Unaen feingeriebene 
S^ofolabe eingerii:^rt, biefelbe mit B^dfer )>erfttf t, mit fed^d Sigetb 
(egirt unb uber im Dfen gelb geroflete @emmelfqnitten angeri(^tet* 

fti* ffabennubeltt fiXv ad^t ^ttfontn* 

9lan nel^me ein ^Suflein SRe^I auf bad SBeKbrett unb madjt 
barin eine Sertiefung, morin atoei Sier aufgefdl^Iagen merben Ion« 
itxu 9Rit bem 3Re{fer quirle man bann bie Sier untereinanber unb 
nenge nad^ unb nad^ "oon bem Wlif^l barunter, bid ber 2:eig mit ben 
ianben gehtetet toerben lann. 3)iefer mn^ ^itmlid^ fefl unb fel^r 
ittge gefnetet »erben. Die 5>robe, nm au fel^en, ob er fertig ift, 
^reflei^t barin, baf er, totnn ber Seig mit bem SReffer audeinanber 
gefd^nitten toirb, Soc^eld^en l^aben muf, toie mit einer 9la^nabel 

eod^en* SIdbann fd^neibe man ben ieig in t)ier gleid^e tl^eile, 
It elnen Jeben ber Si^eile mit iwenigem SKel^I au ^titx runben 
Slubel unb wetle (walae) biefelben fo biinn wie mSglid^ a^ g^ojen 
^i^tn and. Um biefed gefd^idft audfiil^ren au fonnen, mn^ bie 
Slubel (aid fteined ^iid^tcin) ofterd umgelei^rt unb mit einer mt^» 
Ugen^anb baritber gefal^ren merben, mie aud^ itber badSQeObrett; 
fSngt ber Stui^tn aber an, grSper au toerben, fo barf (ein 9)tel^l 
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SOUPS. 

to prevent it from adhering, fhe cake mast be frequently 
tamed, and must not be rolled long on the same side. The 
cake is thin enough, when writing can be read through it. 

When the cakes are half dry, roll up each, place the finger 
of the left hand lightly on the outside edge of the rolled 
cake, and with a sharp knife, cut the nude Is of equal threadS, 
which, when a cake has been cut up entirely, must.be carefully 
Bf^read. Before the nudels are strewn in boiling hot bouillon, 
they must be quite dry, and only be allowed to boil up once. 
Nudels prepared the same day, when .required for use, ar6 
better than those several days old, they may, however, be kept 
in a dry place, for a fortnight. 

52. Soup with Cracknels. 

Take cold roasted meats, best, that of poultry, cut ofif every- 
thing that is hairy, and chop it very fine. To about two 
ounces of such meat^ take a large piece of butter, brown both 
together for fifteen minutes, on a slow fire, stir in gradually 
the yelks of three eggs, and season with salt, pepper, nutmeg 
and fine-cut parsley. After it has got cold, this mass is divi- 
ded into little heaps, the size of hazel-nuts, and placed on 
thinly rolled macaroni- paste, at the distance of about two 
inches from each other ; they are smeared with egg all round, 
the paste is turned over them, which is then cut into semicir- 
cular pieces, by means of a circular paste-cutter, and thrown 
into boiling soup-stock, mixed with gravy, or boiled in it for 
ten minutes, and then dished over toasted bread. 

63. Chooolate-soup with Wine. 

For a tureen of soup for six persons, take a pound and a 
half of chocolate, grate and sift it, pour gradually over it a 
pint of water, and put it on the fire. When it boils up, add 
a bottle of wine, (red wine is the best) the juice of half a 
lemon, some slices of lemons, also, if you like, some of the 
peel, and as much sugar as you think proper. After the soup 
has boiled up again, stir in the yelks of four eggs, and dish 
it. ' Yon may put oa the top the white of egg beaten to a 
froth, and mixed with pulverized loaf sugar. 

5^ Wine-soup. 

Take small biscuits, pound them very fine, and boil them 
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mt^x ^tnommtn merben; urn bad Sln^ngen ^u 'otxmtittn, mu^ 
man ftetd ben Aud^en umU^xtn, b« l^. nie lange auf einer @eite 
»ellen« Die re^te Sein^eit eined Stni^tn^ ifl baran gu erfennen, 
»entt gefd^rieBene SBorte burc^ benfelfeen gelefen Jioerben !6nnen. 

SQtnn bie ^ud^en J^atb troden f!nb, toOe man einen ieben auf» 
i^e bie ginger bet linlen ^cnb leid^t anf bie au^erjle Stantt be« 
jeroKten ^d^tn^ nnb mit bet tec^ten ^anb fitl^re man tin f(^ar«' 
fed 3)^ejfer nnb f(^neibe bie Slubeln fabenformifl ab, bie, mnn tin 
Rud^tn aufgef(^nitten i^, punttlid^ audeinanber gele^t merben 
wiijfen. ffil^e bie 5RubeIn in flebenbe iraune 5Icif^6ru^e gefSet 
merben, miijfen fie jleif troden fein nnb nur ein einjiged STOal jiarl 
auffleben* 3lm namlid^en Zaj^ Bereitete 9lubeln fdbmeden ange* 
ne:^mer aU mei^rtagige, fie laffen f!d^ aber gel^n bid bierge^n Sage 
troden anfbema^ren* 

&«♦ 9nppt mit fflafioh Zd^lid^apftn^ 

9Wmm flcBratened, laltcd gleifd^, am bejlen bon ©efffigel^ 
fd^neibe aHed ^aartge ba\)on nnb l^adfe ed fei^r fein* Sluf nnat* 
\a^x a»ei Ungcn fotd^ed gleif(^ nt^mt man tin eigrof ed ©mcf 
©utter, rofle beibed jufammen fiinfjel^n SRinuten lang anf fd^ma* 
^em gener unb.ru^re nad^ nnb na6^ brei Sigelb baran nnb toux^t 
ed mit (Bali, 9)feffcr, SWudifatnup nnb feingefd^nittcner ?)eterf!Iie» 
^ad) bem gSnalid^cn grfalten »irb biefe gafd^e in l^afelnuJHeine 
^an^6^tn fiber biinn audgeroHten 9lubclteig brei gingerBreit bott 
elnanber gclegt, ninb l^ernm mit Siern angejlrid^en, mit bem Seig 
jtberfd^lagen, bann mit einem glatten, runben Slndfied^er l^albmnb 
ttttdgepo(|en nnb in bie lod^cnbe, jur ©uppe beftimmte gleifd^* 
bruise, bie mit Jus Dermifd^t ijl, gelegt, ge^n SRinuten barin ge* 
lod^t nnb bann fiber gebai^ted ^rob angerid^tet* 

ft8« iShotvla^inppt mit SBein 

3u einem Oerid^t ®nppt ffir fed^d 3)erfonen nimmt man an* 
bert^alb ?>fttnb Sl^ofolabe, meld^e gerieben, burd^fiebt, bann mit 
txmm i^albtn Quart SBajfer, meld^ed man aDmai^lig (nid^t gu biel 
anf einmal) barauf gief t, angcrfi^rt nnb aufd geuer gefe^t mirb. 
SBemi bie Si^ololabc anfgefod^t ^at, giebt man tin Quart S^tin 
(^am beflen rotl^en), ben ©aft bon einer l^alben Eitrone, einige 
Citronenfd^eiben, and), mnn man toiU, etmad bon ber ©d^ale unb 
fo »lel 3wder baran, aid man ffir not^^ig ad^tet* Slad^bem bann 
bie (Buppt mieber aufgelod^t i^at, rfii^rt man j!e nod^ mit bier 6i* 
bottern ab unb rid^tet fie an. Oben auf lann man Simeif fd^aum, 
mit )>ulberiprtem S^itx bermifd^t, legen* 
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SOUPS. 

rather thick in water, with finely cut lemon-peel, and a few 
bits of cinnamon ; then add French white wine and sugar, 
and stir in the yelks of a few eggs. 

It is a genei:al rule, not to add the wine too early, for if you 
do, it will lose too much of its strength. 

66. Another Wine-soup. 

Boil three pints of wine and one part of water, some lemon- 
peel, sugar and cinnamon, stir in the yeiks of some eggs, and 
dish it on biscuit 

66. Sago-soup with Wine. 

Take six ounces of sago, wash it a couple of times in 
warm water, pour it into sweetened red or white wine, add 
some whole cinnamon, and boil it slowly about three quarters 
of an hour after which the soup can be dished. 

67. Beer-soup. 

Half a gallon of beer is sweetened with sugar and some 
whole cinnamon, and a little lemon-peel is added. Then put 
it on the fire, let it boil up a couple of times, bind it with the 
yelks of six eggs, beating it all the time with a wooden rod ; 
then beat it two minutes longer on the fire, and dish it over 
milk bread, cut into little dice, and toasted of a yellow colour 
in the oven. 



COLD SOUPS. 

68. Cold Beer-aoup. 

Half a gallon of good Lager-beer is sweetened with a suf- 
ficient quantity of loaf sugar, to which is added a piece of 
whole cinnamon, and some lemon-peel, all is well stirred and 
put in ice. Before dishing it, the cinnamon and the lemon- 
peel are taken out, and the liquid poured over grated black 
rye bread. 

69. Cold Wine-soup with Black rye bread. 

Wash and pick oareftdly some small raisins and currants ; 
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!Dtatt itimmt fel^r fein geflof ene Heine 3t>>iel&d(!e, laf t fie mit 
feitt gefci^nittenet Sitronenfd^ale unb einigen S^titcfen 3t<n>nt in 
ffiaffer femig (bicfli^) fod^en, gie6t bann meif en gtangmein unb 
Suder t>aiu urCt x^xt barauf bie @uppt mit einigen Sibottem a6« 

3n alien 9Beinftti>))en barf man ben SBein nid^t gu frit^ gief en, 
tveil eT fonfl }tt ))iel )»on feiner jtraft Derlieren toittbe* 

ftft« itSeiitfiU)f»e ottf anbete 9ltt« 

^an fod^t brei Sl^rile SQein mit einem Sl^eil SBaffer, ttr0M 
Sitronenfd^ale, 3udfer unb S^^^t anf, xuf^xt bied mit (Sibottent 
ab unb rid^tet ed itier Si^qnit an. 

@ed^d Ungen @ago toerben, nad^bem berfeKe einige Wlal au^ 
marmem SBajfer gemafd^en morben, in ^toei Quart fo(|enben, ^t^ 
audferten, rotpen ober toeif en SBein eingefd^itttet unb mit ettoad 
ganjem 3^^^^ brei Siertelfhtnben langfam gefod^t, morauf bie 
@u)»)>e angerid^tet tperben fanm 

M« fBittfnppt^ 

3»ei £5uart Sier »erben mit 3u<*« berfiif t, ein Stitdfd^en 
ganger 3iinntt, nebft ettoad a(gefd^alte Sitronenfdbale bemfelien 
teigegekn, biefe« ^ierauf aum geucr gefe^t, einij^e SKal aufge* 
lod^t, fobann mit fed^d Sigeti unter fletem @^Iagen, bermittelfl 
einer ^olaemen Stutl^e legirt, nod^ gtoei 9Rinuten auf bem geuer 
fortgef(^lagen unb anient Ut®uppt u(er tDurflig gefd^nittenee^ 
im Dfen gell6 gerS^ete^ 9RiId^(rob angerid^tet 



Jinltf^aUn. 

59. fSitttalHAaU. 

3toei £2uart guted SagerMer tt^erben mit bem nStl^igen -geflof e^ 
nen 3ndter )>erfuf t, ein <StVid ganaen 3immet unb tttoM Sitrc 
ftcnfd^ale baau gegeien, gut unter einanber gerul^rt, l^ierauf in 
6i« gJtfleUt* Sor bem Slnrid^ten ne^me man ben 3intmt unb bie 
Sitronenfd^ale l^eraud, gieje bie Aaltfd^ale fobann itlber gerielbened 
©d^waral^rob unb (ringe jie au Zifd^e* 

59. aBeittfaltfdbale mit ®d6tt>at}i&rob« 

attoa^ grof e unb tleine Stofinen merben fauier geoafd^en unb 
belefen* ^erauf lommen jroei glafd^en guter, mei^er SBein, fin 
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SOUPS, 

then put into a tareen, two bottles of good white wine, half 
a pound of pulverized loaf sugar, some whole cinnamon, the 
juice and peel of a lemon, also the raisins ; put it, when all 
has been well mixed, in ice, and before serving it up, strew 
over it grated tilack rye bread. 

60. Cold Wine-soup with Fine-apples. 

Cut a pine-apple into slices, cover them with a pound and 
a half of pulverized sugar, and let them stand for two hours ; 
then add to it a bottle of Champagne, one of Rhine wine, and 
one of good French wine. If you use preserved pine-apple, 
the liquid will supply the place of the sugar. Ladies' fingers 
are served with it. 

61. Cold Wine-soup with Peaches. 

Peel your peaches, strew them thickly with pulverized sugar, 
let them stand two hours ; pour on Rhine wine and French 
wine, and serve it with tarts or ladies' fingers. 

62. Cold Wine-soup with Oranges 

Grate the peel of a few oranges, on sugar, peel them, and 
cut them into eight parts, turn them in finely pounded sugar, 
put them in a tureen, and let them stand an hour, then put in 
half wine and half water, as much as you require of soup. 
Serve it with small, fine biscuits. 

63. Cold Cherry-soup. 

Boil a pound of stoned cherries with sugar, until soft, and 
put it by. Bruise the stones, and pour over them a quart of 
water, a piece of cinnamon, and some lemon-peel ; let it boil 
for a quarter of an hour, add to it a bottle of wine and 
half a pound of sugar, and let it cool ; then pour this liquid 
over the boiled cherries and some broken crackers, into the 
tureen. 

64. Cold Strawberry-soup. 

Rub a soup-plate full of well picked and well washed straw^ 
berries through a fine hair sieve ; sweeten the liquid with six 
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ifaUed 3>funb geflopener, meiper 3ucler, ettoad ganger 3ii»int, bei 
©aft uttb Mc ©c^ale einer Sitrcnc neb^ ben Sloflnen in eine Ztf 
tine; biefe »irb, nad^bem Mt^ gut ))ermif(i^t ifl, Md aum ®e« 
ftraud^e in Sid geflettt unb 9or bem Stnri^ten mit getieietiem 
@(i^»)ar}itob uierfireut 

eo« ^ttana^faltfAale* 

Stan Befheut eitte in ^di^tiUn gefd^nittene ^nana^ mit anttxU 
f^ali |>fttnb 3tt(Ier unb lofit fie amei @tunben bamit flel^en ; aU* 
bann gie(t, man eine glafqe Sl^ampagner, eine glafd^e Sl^einmein 
unb eine Slafci^e fel^r guten Sranamein baau« ^immtman tin* 
gemad^te %nana€, fo bient bie @auce flatt bed S^dferd* (£d mer^ 
ben 3ttder))Ia0(i^en baau i^ergegeben. 

Gt. 9^fltfldftfaltf«ale. 

9Ran befhrent bie gefd^alten 9J^x^6^tn bid mit feinem 3u(fer 
nnb ISfIt fie gmei @tnnben flel^en; aldbann gie^t man Sl^einmein 
nnb grangtoein baranf unb giebt fie mit Sorte ober S^dttplajf^ 
i^tn iux ZajjtU 

6«« 9(|>felfittenfaItfAaIc. 

^an teibe bie @d^ale Don einigen Slpfelfinen an 3udet ai, 
fd^ale bie ^antl^emnter unb fd^neibe bie SIpfelfinen in ad^t %^Mt, 
fe^re biefelben in feingeflopenem 3uder nm, lege pe in eine Ser^ 
tine nebfl ber abgeriebenen ®d^ale unb lajfe fie fo eine ®tunbe 
ft^^tn, lann gebe man ^alb SQaffer unb ^alb SBein barauf, fo t)iel 
matt Jtaltfd^alt bebatf. Wtan giebt Heine feine 3ti>icBSd(e babei. 

•8« ftitfdftettfaltfd^ale* 

Sin $fitnb t)on @teinen freie Jtirfd^en lod^t man mit 3ud(et 
toeid^ ttnb fleUt fie auritdf^ jDie @teine berfelben werben geftopen, 
bann giebt man eine glafd^e SBaffer, ein @tiid( S^^^^ unb etmad 
Sitronenfd^ale baau unb lapt biefed eine 3$iertelfiunbe ^n^ammtn 
bd^en, giebt bann eine glafd^e SBein unb ein l^albed $funb 3uder 
bagtt unb ISpt ed fait toerben, toorauf man bie Stalt\iiaU iiber bie 
gefod^ten Airfd^en unb gerbriidtte 3^i(b&de in bie ®npptn\6^aU 
giegt 

«4« Aaltfd^ale wn etbbeeten* 

Sin @tt)>))ettteDer gut belefene, rein gen^afd^ene Srbbeeren iDirb 
bittd^ ein feined ^aarflel getrieben ; biefed Durd^getriebene mirb 
tUbottn mit fed^d Unaen feinem Quitx ^tx^ii^t, ber @aft elttei 
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SAUCES. 



oancM of pnlrerized sugar, add the juice of a lemon, and a 
bottle of good wine. The whole is now well mixed, poured 
into a tureen, covered and placed in ice. In the same manner 
dress cold raspberry and currant-soup. 
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THIRD SECTION. 



III. SAUCES. 
SAXJCES FOR MEATS. 



1. Horseradish-sauce. 

Grate a stick of horseradish, which must be very white and 
tough, put this with some butter and a few crumbs of white 
bread into some soup-stock, and boil the whole. If the sharp 
taste is disliked, the sauce must be boiled somewhat longer to 
do away with it. 

2. Another Horseradish-sauoa. 

Grate the horseradish, put it into a sauce-pan, in which 
there is some boiling soup-stock ; add a spoonful of flour, a 
piece of butter and some salt ; let it boil up well, and before 
dishing, put in some sour cream. 

8. Horseradish in Hilk. 

Stir into a piece of melted butter, two ounces of shelled and 
well pounded almonds, a tea-spoonful of flour, a little sugar 
md the grated horseradish ; pour in gradually the requisite 

Juantity of milk, not too much, for the sauce must be pretty 
lick. When it has boiled up once, it is done. 

4. Cold Horseradish with Vinegar. 

Pour some vinegar over the grated horseradish, and put in 
piece of sugar ; when this has melted, the whole may be weD 
fixed and sent to table. 
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jirtttcr J9ll»f4nltt* VtxfdiU^tnt Suuitn* 

Sitrone ta^n gepref t unb mit einer glafd^e guten SBeinee aitfgw 
fuDt X)ad ©ange toirb nun gut unter einanbet getitl^rt, in eine 
lerrine gegoffen nnb fold^e augebedt Md gum ®e(rattd^ in Sitf at^ 
fieVt Sbenfo tverben bie i^mUtt* unb dol^annidieer^Aaltfii^arett 
guBereUet 
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Drifter aefcOnftt 



III. lirrf^Ubtiie ^ancm. 

a) Bauccit )u ^leifc^fpetfem 

i« SO^eerteitids^aitce^ 

3jl ein ©tengel aReerrettig, meld^et red^t »ri^ nnb gSl^e fein 
barf, anf bem SteiBeifen 'getielen, fo mirb bad ®erie(ene ntit 93ut« 
ttx unb einigen SQeip(rob!rumen in Sleifd^Brul^e geloci^t SBer 
ben fd^arfen (Sef^mad nid^t lieit, ntup ii^n titoai lange lod^en 
(a{fen« 

«« fSfttcttttti^ anf anbete 9(rt« 

3jl ber aReertettlg fein fletieBen, fo brinflt ntan il^n in einen 
%opi jportn fod^cnbc gute gleifd^briil^e, nebjl einem 89ffet »oB 
SRel^I ein ©tudfii^en Sutter unb ©alg, ISf t ii^n gut auffod^en, unb 
bringt ))or bem 3(nri(!^ten ettoad fauten Sta^f^m l^ingu. 

8« SDteetrettig itt 9^ildft« 

Serrii^te in einem aerlajfenen ©tfidfd^en Sutter giwei Ungen ge* 
fd^alte gart fleflo^ene aRanbeIn, einen ilaffeeHffet \>oU Wlt\l, we- 
nig 3ttd^^f ben gerieJenen SWeerrettig, unb nad^ unb nac^ gief e 
bann bie notl^ige gute 9RiId^ gu, nid^t gu t)iel, benn bie @auce 
muf bidflid^ BleiBen; mnn fit einmal aufgelod^t ift, ifl fie fertig^ 

4« Ralitt 9R:eettett{0 mit @ff{g» 

Den gerieBenen SReerrettig Begie^e mit gffig unb lege ein ©tfidf 
3ttdfeT barein, twenn biefed gefd^molgen ijl, fann ber SWeerrettig 
btttcb rinanber gemadbt unb gegeBen toerben. 
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SAUCSS. 

5. Herring-sanoe. 

Bone a well watered Dutch herring, and chop it very fine, 
with an onion ; then steam a ladleM of flonr in batter, add 
the chopped herring, and pour on some soup-stock, and boil 
it to a smooth, thickish sauce. Stir in also a little sour cream. 
This sauce will serve as well for fish as for meat. 



6. Cold Herring-sauce. 

Bone a milter thoroughly, squeeze the milt in a small dish, 
until it can be stirred ; cut the herring, an onion, three hard- 
boiled eggs, and an apple, into small pieces ; put these into a 
mortar, and pound to a pulp; pass it with some vinegar, 
through a sieve, mix this with the milter, and serve the sauce 
with beef or cold roast meat. 



7. Anchovy-sauoe. 

Chop small a couple of shalots, two ounces of anchovies, 
some peel and pulp of a lemon, a handful of parsley and a 
few capers. Now brown a small ladleful of flour in butter, 
and steam it with the above mixture for a little while, and 
pour good soup-stock over this, but not too much, so that the 
sauce may not become too thin. This is very good for beef. 

8. Another Anchovy-sance. 

Clean a few fine anchovies, and chop them up fine, witb a 
middling-sized onion; brown some flour in hot butter, to 
which add a little sugar, then mix this with the chopped an- 
chovies and onion, add strong soup-stock in proper propor- 
tion, and let the whole boil up a little. 

9. Bread*8anc6. 

Grate some black bread, mix with it some flour, and brown 
it in hot butter ; steam some chopped onion and parsley in 
this, thin the sauce with soup-stock, wine and vinegar, season 
with salt and spices, and serve it, rather too thick than too 
thiu, with beef. 
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ein gut attdgem&jferter ttn^ attdgegr&teter ^Sting toirb mit 
etaer 3»irtel ted^t fein gcl^acft; bann in einer EajferoHe eitt 86ffel 
^eU ^tf^l in Sutter gebampft, ber flel^aifte faring baju getl^an^ 
mit ^inangegoffener gteifd^irit^e |^ einer famigen @auce loc^en 
laffen* (£« toirb no6^ tin toenig faurer 3flai^m baran geru^rt, 
Sule^t i»irb et»a« Sitronenfaft barfiBer gebrudt ©iefe ©aucr 
pa^t fotoo^l ait gifd^en aU au Steifd^« 

6« iSiite falte {^fitings^fattce* 

aieittige eincn SKil^er \>t>n aUtn ©rStl^en, ben SRild^Hn^ ^tt* 
brutfe in einem ©d^iijfe^en, W er jld^ ru^^ren la^t, ben faring 
al6er fd^neibe in ©tittf ^en, be«glei(^en 3t»irtel, brei ^rt gefottene 
©otter nnb einen Sor^borferapfet, bad ®ef(i^ttittcne nimm aUt^ 
in einen SKSrfer, fiof e ed a^ tintm 9Ru«, trei6e e« mit gfjlg butd^ 
einen ©eil^er, rnl^re ba« Dur^getrieBene an ben tjerriil^rten SRilc^* 
ling nnb gii bie @auce au Dd|fenf(eifd^ ober au faltem 93raten« 

9« ®arbettetts®atice» 

Sinige ©d^alottenatvieBeln, a^^rt Unaen ©arbetten, ettoad ©d^ale 
unb SRarl »on einer Sitrone unb eine ^anb »ott ?)eterfine nebjl 
einigen Aa^ern twerben Kein gel^atft^ ^nn roflct man einen flei* 
ntn «od^Kffet »oII SKe^I in Sutter gelt, bdm^jft bad ©el^adtc 
aldbann nod^ ein toenig mit, unb gieft gute gleifd^Briti^e baran, 
^06^ fb, ba^ bie ©auce nid^t lu bitnne wirb* ©ad ift fel^r gut 
gum D^fenf[eifd^« 

9» ^atbettett«9fattce auf attbete 9(tt« 

aieinige einige fd^one ©arbellen unb l^ade biefelBen netfi einer 
mittelgropen 3»i^6el fein; r3fle et»ad SKel^I in l^eiger Sutter, 
fuge tt\t>a^ wenig S^itx l^inau, mifd^e bann bie mit 3»icbel 
fein gel^adten ©arbeUen baau, fuge na6^ Cer^Itni^ fraftig- 
gleifd^bitt^e M, unb laffe bad ®anae nod^ ein »entg auftod^en* 

fRtiU fd^»araed Srob au Srofamen, menge tttoM SWel^l barun* 
ter unir riijte ed Iraftig gelB in :^ci^er Sutter, bfinjte barin ge- 
^acf cite S'o>itM unb 9)etcrp(ien at, ijerbiinne bie ©auce mit gWfci^* 
',rtt^e, SBein unb Sffig, fd^medfe fie mit ©ala unb ffiitraett ai ut(k 
|ii jle tf^tx au bidf aid au biinn aum Dd^fen^eifii^* 
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SAUCES. 

10. Sauee a la Bobert; 

Chop small eight anchovies, cnt the quarter of a peel of a 
lemon into small square pieces, add a spoonfal of yinegar, aud 
some pepper, mix it well, and serve with cold venison. The 
anchovies must be boned. ^ 

U. Cold Hnstard-sanoe. 

Boil three eggs hard, pound well the yelk with finely chop- 
ped parsley and shalots ; put it in a dish with three spoon- 
fuls of good salad oil, the juice and pulp of a lemon, half a 
pint of prepared mustard, and two good table-spoonfuls of 
sugar. Stir it well, pass it through a sieve, and serve it with 
all kinds of cold meat. This sauce will keep a couple of 
weeks. 

12. Sauce for Bee£ 

Put a table-spoonful of parsley leaves into a mortar, and as 
many capers ; pound them together, add three spoonfuls of 
fresh mustard, and the yelks of three eggs, then pound all 
until it is well mixed. Wash, bone, and chop six anchovies, 
and add a spoonfdl of white wine vinegar, two spoonfuls of 
oil, and a finely chopped shalot. When all this has been 
properly mixed, stir it in a sufficient quantity of drawn battel 
or soup-stock. 

13. Warm Hnstard-sanoe. 

Take the yelks of four eggs, a spoonful of flour, the juice 
of a lemon, some sugar, a quarter of a pound of fresh butter, 
and as much bouillon as you require sauce, mix all well to- 
gether, stir it over a slow fire until it boils, then add two or three 
spoonfuls of strong mnstard and let it get warm in the sauce* 

14. Caper-sauce. 

Sweat a few spoonfuls of flour of a yellow colour, in hot 
butter, add a handful of very finely cut capers, sweat them a 
while longer, then add good soup-stock, some white wine 
vinegar and pepper ; when the same has boiled up, dish it. 
A little soor cream may be added. 
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to* Sauce a la Robert. 

8d^t ©arbeOen merben feitt ^tf^adt, ein Siertel )9Qtt einer Sitro* 
nenf^ale fein murflid^ gef^nitten, etnen S9f el i^oO Sflig unb ettoatf 
9)feffer too^I t>ertttengt gu laltent SQitb))ret gegeben* £){e ©at" 
beUen iDerben audgegratet 

tt« ftdlte ^ettfsSfaitce* 

@iebe brei Sier l^art, flof e bad (Sttbt tnit feingel^acfter 9etetf!' 
lie unb fein gel^adften ©d^alotten re^t !(ein, ti^nt ed in eine ®^ttf« 
fcl, neBp brei 83ffel \>f>U gutem ©atatSI, ben ©aft unb SIRatl toon 
einer Sitrone, ein l^alBed $int angemad^ten @enf, amei Qutt Sp- 
loffel »oII 3tt*«f* Diefed wirb red^t burd^ einanber geritl^rt, burd^ 
etnen ©uppenfeil^er getrieBen nnb an (attem gletfd^ ieber ^rt ge« 
geben* t>it ©ance ^alt fid^ ein paax SBpd^en. 

!•♦ Sfance ju S)f inbfleif A« 

^an t^ne einen S^ISffel \>oU ^eterfilienblatter in einen 3ftix^ 
fer, neBfl tbtn fo Hel Staptxn nnb flofe beibe gnfammen, bann fe^e 
man nod^ einen SSffel ^oO frifd^en ©enf nnb brei l^art gefottene 
eiergelb baan nnb flofe ailed, bid t^ff^t »ermifd^t ifl* J^ieranf 
\Derben fed^d ©arbellen gewafd^en, bie (Sraten entfernt nnb bann 
gel^adft ^ieran lommt bann tin 83ffel »ott SBeinefflg, a»ei 89ffel 
»oll Del, eine feingel^adfte ©d^aIottena»iebeL I)iefed »irb nnn 
mit bem ©anaen ge^orig ^oermifd^t, nnb mit ber genilgenben !Dlengc 
aerpcffener Sutter ober aud^ gleifd^briil^e angeritl^rt* 

t8« fESatmt 9»ettf«8>ance* 

Sier gibotter, ein 88jfel »t>ll HRel^I, ber ©aft einer (Eitrone, et- 
^»«d 3«<Jcr, ein »iertel Sffunb frifd^e Sutter unb fo t)iei Souittsn 
oi^ man ©auce bebarf, mirb, nad^bem SlUed gut burd^ einanber 
arrii^rt i% nbtx gclinbem gener fo lange gerui^rt, U^ ed !od^t, 
bann gibt man atoei bid brei S6|fel i^oO fd^arfen ©enf baau unb 
Ihit i^n in ber ©auce l^eif ioerben« 

14* Stdpttn^^anct* 

Wlan laffe einige SSffel 'ooU 9Rel^I in l^eifler Sutter ge(b bSm« 
pfen, tl^ue eine $anb "ooU red^t fein gefd^nittene Aa|)ern baau, unb 
taffe |le aud^ eine ^eile mitbant))fen, bann gief e man gute gleifd^^ 
brii^e l^inau, ncbfi cttoad SBcinefflg unb 9^feffer, unb toenn bie 
©auce aufgefod^t l^at, rid^tet man fie an* Stmad faurer fftal^m 
rc^^medft aui^ gut baran» 
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SAUCKS. 

15. French-sauce. 

CDO|f a piece of a Spanish shalot or garlic, a shalot, soma 
/ield-basil and a bayleaf ; you may also add some sweet mar- 
joram. Then brown some flour in butter, add what you have 
chopped and let it lx)il well with good soup-stock. Press it 
through a hair sieve, and squeeze in some lemon-juice. This 
sauce is very good for cutlets. 

16. Brown-sauce. 

After brown bouillon or gravy has properly settled, and the 
fat been removed, put it on the fire. When it begins to boil, 
take some of the bouillon and stir into it a couple of spoonfiils 
of browned flour ; add this to the boiling browned bouillon, 
and stir it whilst you are pouring it in, to prevent it from 
burning ; then put it upon a slow fire, put in an onion, into 
which some cloves have been stuck, and let it boil slowly for 
an hour and a half or two hours. Then add lemon-juice and 
a spoonful of soy. Try whether it is salt and soar enough, 
pass it through a hair-sieve into another stew-pan, and let it 
boil up again ; should it have boiled away too much, add a 
little more bouillon, if the reverse, a little more browned 
flour. The sauce must be properly bound, but not too thick ; 
in the beginning, you may also add some red wine to the 
bouillon. 

17. Raisin-sauce. 

Put some brown bouillon (if you have no brown take white) 
with half a bottle of red wine, a few slices of lemon, grains 
of pepper, cloves and ^halots, on the fire, stir in as much 
browned flour as will bind the sauce, then add well boiled 
raisins, and salt according to taste. If you prefer it> you may 
also take almonds, cut lengthwise. 

18. Colour for Sauoe. 

Put half a pound of common white sugar into a stew-pan to 
the flre, and stir it till it becomes quite black, which may be 
known when it forms large black bubbles ; then put in a pint 
of cold water, and leave the sugar on the fire antil the water 
has entirely dissolved it ; then take it off, let it get cold, fill it 
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g\n ©ttttfc^en iRoIamBoDe obcr ^noBIaut^, (Sd^alottengtttebel, 
eapiiluttt uttb tin SorBeerlblatt werben fein gcl^adft; au(fy fanii 
man nod^ SAa^ran ^inaufitgen. ^ierauf fann man ettoad SRe^I 
in Sutter rojlcn, bad ®t^adtt ^^Ingut^un unb mlt guter glelfcj^- 
brii^e gC^orig bur(^fo(^ett lapn. 'S^ann tolrb e« burd^ ein ^aar* 
fieb geflrtd^en, unb Sitronenfaft l^ineingebrudt Diefe @aucf 
1>a§t fel^r gut au Aarbonaben* ^ 

!•« Srautte Sauce* 

9lad^bcm braunc SoulUon obcr Jos f!(^ ge^Srig gefe^t l^at unb 
»on bem 5ett befrclt ifl, jlcBt man biefelbe ^um gcuer* fficnn fie 
anfangt ju foc^en, lofet man ein paar 86ffel ^ott braun gebrann* 
ted ^Rel^l mit berfelben auf unb glcbt blefed gu ber loc^enben bran* 
nen SBouillon, rubrt biefelbe ©al^renb bed SuQit^tni bamit burd^, 
bag fie fld^ nic^t anfc^e, fleUt fie bann auf ganj jclinbed Seuer, 
giebt eine mit 9leIIen gefpidte 3tt>iebcl l^inein unb rdgt fie fo lang* 
fam ein unb eine l^alht bid jwei ©tunben focben* T>ann gibt man 
Sitronenfaurc unb einen Soffcl ^od ©09a bau^ werfuci^t nad^ ©als 
unb ©Sure, rii^rt fie burd^ ein ^ixarfieb in cine onbere SafferoDe 
unb lagt fie wieber auffod^en; fofite fie an fel^r »er!od^t fcin, fo giebt 
man nodb etmad 93ouiIion, im entgegengefe^ten gaUe nod^ etmad 
gebrannted Wlif^l baau* Die ©auce mu§ ge^orig ^oerbunben, abet 
nid^t au bidf fein; man fann aud^ mit ber SouiOon glei(^ ettoad 
Sflotl^mein aum Scuer ficUem 

19/ 9{pflttettfS>auce« 

SRan flettt braune Souitton (fottte man biefe nid^t l^aben, fann 
man au6^ »eipe nt^mtn) mit einer i^alUn glafd^e 3llot^»ein, eini- 
gen Sitronenfd^eiben, ^^feffcrfornern, 5Rclfen unb ©c^alotten ^um 
geuer, riti^rt fo S)iet hvaun gebrannted aWel^l baau, ba§ bie ©auce 
gebunben genug bai)on toirb, giebt bann gar gefo^tc SRofinen unb 
©ala nod^ Sebarf l^inau^ ^adi^ Sclieben f onnen au6:^ fiiftlid^ ge* 
fc^nittene ^anbeln baau genommen merben* 

IS* ^anctnfathu 

(Sin l^albed ?)funb getool^nlid^er weiger 3uder twirb in einet 
(SajferoUe aum geuer gcfe^t unb unter 3flii^rcn fo lange baran ge- 
laffen, Md er eine gana ^^toaxit garbe er^alten l^at, weld^ed man 
baran erfennen fann, loenn er groge, fd^trarae Slafen wirft^ 9Ran 
itit aU^ann ein |)int falted SBaffer bariiber, laffe ben 3udfer noA 
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SAUCBS. 

« 

in bottles, cork them well, and keep them in a cool place. A 
few drops of this will give to a brown sauce a veij hand- 
some brown colour. 

19. Browned Butter-Bance. 

Place half a pound of fresh butter in a large stew-pan to 
the fire, and h|at it until it begins to smoke or has become 
dark brown ; then pour in quickly half a tumbler of strong 
white wine vinegar, taking care that no accident happens, as 
the hot butter is very apt to fly up ; after this, add some finely 
chopped parsley and a little fine salt, then pour it hot over 
different dishes, such as calf's brains, &c. 

20. Cucumber-sauce. 

Peel some ft*esh cucumbers, cut them into four parts, take 
out the seed, and cut each quarter again into two or three 
pieces ; put them for a moment into boiling water, pour them 
into a colander, then place them with some browned butter 
and gravy on the fire, and let it boil for a quarter of an hour. 
If you have no fresh cucumbers, take pickled cucumbers, 
which, however, after having been cut» must be allowed to 
boH up a couple of times. 

2L Browned Mushroom-sauce. 

This is prepared in the same manner as the brown sauce, 
only when it has been passed through a sieve, add a good 
many mushrooms, (either fresh ones which have been sweated 
with butter and lemon-juice, or pickled ones which have been 
cut in slices,) and let the sauce again boil with them. If yoa 
want to use dried mushrooms, wash them a couple of times in 
warm water, cut them in strips, and again pour boiling water 
over them, press them out well, add them to the dance, and 
let them boil in it for an hour. 

22. Oyster-sauce. 

Of any quantity of oysters take off the beards, let them 
boil up in their own liquor and some bouillon, and pass them 



jlritter ilbf^nitt. f rrf4)ic^rii( JIaticcr 

fo lange aitf bent geuer, W tx ))on bem SBaffer aanali^ aufgelifi 
toorben ifl. ne^me i^n bann i»om geuer toeg, faffe i^n er!a(ten, 
fuUe il^n tn glafd^en, flopfe biefe gut su unb bema^re fie an einem 
Ht:^(en Crte auf. Sinige 3:ro)>fen bai»on in eine braune Sauce 
^tUn berfelben eine fe^r f^5ne braune %axU* 

tO« ®ance t^ott fdC^tvatjc t IButtet 

(Sin l^albed 9)fttnb frifci^e Suttet toirb in einer grof en SafferoDe 
^um f^euer gefe^t unb fo laitge baran er^i^t, bid fie 3tt raud^en 
anfangt, ober bunlelbraun gemorben ifl; ^ierauf f^utte man raf($ 
nngefa^r ein ^atbt^ 2:rinfglad flarfen SBeinefflg baran, tocUi man 
au beobad^ten f^at, ba^ Uin VLnalud entflel^e, inbem bie ^ei^e 9ut« 
ter au^erorbentlid^ in bie ^Sf^t fpti^t; nun gebe man ettoad fein 
ge^adte $eterf!Iie, nebfl ettoad feinem @alae in bie @auce unb 
gie^e fie fel^r l^ei§ itber ))erfc^iebene ©eridftte (a* S. itber Aalbd^ 
$irtt ic*). 

to* ®ttrfetts®attce* 

grif^e ®urfen »erben gefci^aU, in \)ier 2:i&etle jefii^nitten, i>on 
ben ^ernen befrelt unb Jebcd SStertct 3»ei ober brei 9Ra( burd^ge* 
'^nitten; bann legt man fie einen ^lugenblicf in lod^enbed SSaffer, 
cl^uttet fie auf einen Durd^fd^Iag unb flettt fie bann mit tttoM 
^rauner Gutter unb Jns ^um geuer, laf t fie in einer Qiertel^ 
^nbe ga^r tci^tn. 3n Srmangelung ber frifd^en ®urfen nimmi 
man %^ia* ober Sffiagurten, loel^e man aUx, nad^bem fie gefd^nit- 
ten finb, einigemal uberlod^en lap t 

Diefe toirb eben fo jubereitet tt^ie bie braune @auce, nur baf 
man, nad^bem bie @auce burd^ tin ®ieb gerit^rt \^, gu berfelbei 
tint gute 9)ortion £l^am)>ignond giebt, enttoeber frifd^e, totlA* 
man ^oxf^tx mit Sutter unb SitronenfSure burd^gefd^ioi^t l^at 
ober aud^ eingemad^te, totldjt man in ©d^eiben gefd^nitten b^t 
unb (apt bie @auce toieber bamit burd^Iod^em S&iU man getrod 
nete S^am)>ignond ba^u benu^en, fo mafd^t man biefelben einige 
mat in warmem SBaffer ab, fd^neibet fie in ©treifen unb gief t nod^ 
einmal lod^enbed ®ajfer baritber, briidt fie feft au^, giebt fie au ber 
@auce unb {a§t fie eine @tunbe bamit lod^en* 

99^ 8(uftetn«0^auce« 

9tad^bem eine beliebige portion Sluflern t)on ben SSarten gereii* 
«igt fittb, lod^t man le^tere nebft bem auflerutoaffev utd^ ettt»ft4 
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through a sieve. Of this liquor, put some into a stew-pan, 
and let it get warm on a slow fire, then put the oysters on a 
sieve, and pour the liquor back to the rest ; separate carefully 
the yelks of four or six eggs from the white, beat them well 
with a wooden spoon, in a small stew-pan, put in a spoonful 
of flour and a few drops of cold water, mix this thoroughly, 
so as to dissolve the flour with the eggs, then, whilst continu- 
ing to stir, add by degrees the oyster-liquor, leaving the dregs 
behind ; then add a piece of fresh butter, a little mace, some 
lemon-juice, and a little salt, and let this sauce, stirring it 
constantly, come to a boil, then take it ofiT immediately, and 
whilst stirring it slov\rly, add the oysters, which must not be 
allowed to boil, or they will be hard. 

Or : put a good piece of butter on the fire in a stew-pan, 
add a spoonful of flour, and let this steam for a minute ; add 
to it the boiled and clarified oyster liquor, and as much bouil- 
lon as you want sauce, and stir into it when it boils, the yelks 
of a couple of eggs. After having taken it from the fire, add 
the oysters. We generally reckon two or three oysters for 
each person. 

23. Onion-«auee. 

Out coarsely four large onions, sweat them with an ounce 
of butter till yellow, boil it soft in soup-stock, and flavour 
your sauce with salt and lemon-juice ; this sauce must not be 
too thin. 

24. BaoonHsauce. 

Out two ounces ol smoked bacon and an onion, into large 
pieces, brown some fine flour in a little butter, sweat the bacon 
and onion in it until it gets a colour, thin the sauce with soup- 
stock and vinegar, flavour it with salt, pepper and cloves, and 
send it to the table rather thicL 

25. Fish-sauee, or Egg-sauoe for Fish. 

Work a good piece of butter with a spoonful of flour, add 
some of the water from the fish, vinegar, salt and mace, 
let it boii up whilst stirring it constantly, and stir in the yelki 
Qf Bome eggs. 
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JPrtttcr ilb|'d}nttt. t9trf4)lc(rnf Jtaiirrn. 

iBouiflott gufammen auf unb ^itbt flc t>ux6^ ciit ©ieb^ Son blcfri 
Slujiernbouitlott glcbt man et»a« ncbfl ttn Slujlcrn in elne Saffc* 
roOe unb laf t fie auf gelinbem geuet marnt loerben, fd^uttet l3ann 
bie ^u^ern auf ein @{e( unb jit^t bie Souidon miebcr au bet 
anbern; bann trennt man bier 6U fed^tf Sibotter borflc^tig 'oon 
bent ^eif en, fd^lagt biefetben mit einem l^SIsemen £o{fel in einet 
fleinen eafetoEe tit<i^H0 burd^, gie(t einen S9f el bott iDlel^l unb 
einige 3:topfen {alted SBalfer bap, arlfreitet biefed ^ut mit einanbet 
bur4, bantit bad SRel^I mit ben Sietn aufgelSfl mirb, giebt bann 
untet Ibeflanbigem Sftitl^ren nai^ unb na^ bad gefod^te 3lu{lern« 
toaffer baau, I&^t aier ben @a^ prud, tl^ut barauf ein guted Stitd 
frifd^er Sutter, et»a« SDludlatblutl^e, (Sitronenfaure unb ein »enig 
@ala baau unb ISf t biefe @auce unter IbeftSnbigem diu^ttn auf 
gelinbent ^tutt aunt Aoc^en fontmen, nimmt fie bann gteici^ oom 
Seuet unb gie(t unter fd^mai^em Umrit^ten bie Sluflern baau; biefe 
bittfen a6er ni(^t ntit lod^en, fonft toerben fie l^art. 

Dber: !Dlan fleUt ein guted @titdt Sutter in einer SafferoQe 
aum geuer, fliejbt einen Soffcl boll Ttif^l baau unb ISft biefed einen 
9ugenl6Ii(! aufantmen fd^mi^en, giebt bann bad (jelod^te unb ai^t* 
U&ttt Sltt^emioaffer unb fo biel SouiUon aU man @auce tebarf, 
baau, unb ritl^rt biefe ®auce, \otnn fie lod^t, ntit einigen Sibottem 
a(* 9lad^bem fie bom geuer ^tnommtn ift, gielbt man bie 9(ufiern 
(inein* ^an red^net getoSl^nlid^ auf iebe ^etfon att>^i (i^ ^^^^ 
Siuftem^ 



©d^neibc bier grof e 3»if*eln groi, biinfie fold^e mit einer Unae 
Sutter gelB, laf fie mit S^^ifd^ititl^e toeid^ lod^en unb fd^medCe bie 
@auce mit @aia unb Sitronenfaft ah Diefe @auce barf tUn^ 
falld nid^t biinn fein* 

©c^neibe a»ci Unaen geraud^erten ©pecf unb eine 3^i^6ct gu 
groBen ©tiidd^en, rofte »enigcd ©emmelmc:^r in loenig Sutter, 
biinfle barin ba« ®efd^nittcne, Bid ed eine garl6e annimmt, i)cr» 
bitnne bie ©auce mit gleifd^Briil^e unb Sffig, fd^mede fie mit ©ala, 
?)feffer unb 5Re«en ai unb gieJ fie bidttic^ a« 3:ifd^» 

3Ran (netet ein guted ©titd Sutter mit einem Sof el boU mt^l 
burdft, giett gifd^ioaffer, (gfflg, ©ala unb 9RudIat6Iiit^e baau I5|t 
Wefed unter Jeftanbigem fRu^xtn auftod^cn unb rii^rt bann biefe 
6Attce mit einigen "Sibottern ab* 
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26. Pish-sance. 

Work two tea-spoonfuls of flour with two pieces of butter, 
each the size of a nut ; stir it smooth in good fish-soup, add 
two table-spoonfuls of mustard, one table-spoonful of sweet 
oil, finely chopped parsley, the juice of a large lemon, and 
when mixed, place it on the embers, stirring it constantly ; if 
the sauce is getting too thick, add fish-soup, and as soon as it 
boils, take it off and serve it. 

27. A good Sauce for Veal and Mutton. 

Take fresh butter and wheaten flour, and mix it well, pour 
over it boiling soup-stock, a glass of wine, lemon-peel, and add 
some capers and some mace. 

28. Common Butternsauce. 

Put a small piece of butter into a stew-pan, let two ladle- 
fuls of flour mix with it, then stir in as much soup-stock as you 
require sauce, add finely chopped parsley and a little mace. 
When the sauce has boiled for a while, pour it over the vege- 
tables. When 'the sauce is wanted for green cabbage, white 
cabbage, or endives, the parsley is omitted. 

29., White Cream-sauoe. 

Melt in a stew-pan a large piece of butter, cut some lean 
ham into small dice, put in a small onion, into which a clove 
has been inserted, and one bayleaf ; add a table-spoonful of 
fine flour, let it all brown a little, then add two pints of boil- 
ing cream or good milk, and boil it down to one half the quan- 
tity, stirring it well all the while. Then season with salt^ 

mace or a little white pepper, and rub through a sieve. 

« 

30. Sauce for Cauliflower. 

Having well mixed a pound of butter, the yelks of six eggs, 
a spoonful of flour, some mace and some salt, add by degrees 
a pint of good bouillon, and let the sauce boil up while stir- 
ring it 

Instead of bouillon, milk, or the water in which the eauli 
flower has been boiled, can be used. 
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3»ci Aaffeeloffel loott TOel^I htete mit a»el nuf flrof eti ©tutf- 
^en Sutter aufamnten, rul^re ed glatt mit fd^madl^after gifd^brfiVr 
fugc awei gfloffel t)ott ©enf, einen (£pl6ffel ooll g)to»ettcer6I, fein 
gelddfcltc ^etctfllie, ben ©aft ciner gro^en Eltrone baju unb fe^e 
fca« Slngerii^rte unter bcjlatiMgem Umni^tett auf Jtol^lej flel^fl bu, 
ba^ bie ©auce gu bidC mittbe, gief e gifd^brul^e lu, fpbalb fie al&er 
lo^t, nimm fie a( unb gie6 fie au Xifi^* 

t9* Sine Qute Sastce att ftalb< ober ^amtntlfitifdf* 

9limm frif^e Sutter unb SBei^mel^I, iberrfil^re e« wol^I burci^* 
einanber, l^crnad^ fd^utte jiebenbe gleifd^brul^e baran, ein ®Ia« 
SCeiu, eitronenf(|ei6en^ Aapern unb 9RudIatMitt^e« 

Wlan ntntmt ein ©tiidfd^en Sutter in eine SajferoDe, laf t 3»ei 
^oti^Iojfel "ooU 9Re^l barin angic^en, riil^rt e« bann mit fo »iel 
gleifdfebrit^e an, aU man ©auce noti^ig l^at, tl^ut Ilein gel^adfte 
?)eterplie unb ein menig SKu^fatnup ^incin* SCenn bie ©auce 
tint 3eit tang gefod^t l^at, wirb fie fiber bad befHmmte ®emufe 
angerid^tet* — ©oil bie ©auce an ©ommerlol^l, 2Beipfraut ober 
gnbittien (Slntitte) ^tma^^t werben, fo BIcibt bie 3)eterjllie toeg* 

aitan lapt in einer Sajferotte ein eigrof e« ©tudf Sutter aw* 
^t^tn, fc^neibct et»ad magcrn ©d^inlen in Heine SBurfet, legt eine 
fleine ^»iebel, bie mit einer ©cmfiranellc bejtedt ift unb ein l^al- 
beg Corbeerblatt baau, ti^nt einen Sploffel »ott feined SKel^t baran, 
la^t atlcg iXi^CLmmtn f(^»ad^ rojlen, fuflt e« bann mit a^ei 3>iut 
fo^enbem SHa^m ober guter 9)li(d^ auf unb fod^t ed unter ftarfcm 
aiii^ren auf bie ^alfte eim SDiefe ©auce »irb nun mit ©alj, 
9Rufii!atnug ober ein »enig tocif em 9)feffer getourat unb burd^ ein 
©ieb geflrid^en* 

din toi'.rtel f)funb Sutter tijirb mit fed^d gibottcrn, einem Sof«- 
ffl DoII SWei^t, SKudlatblutl^e unb ©ala gut burd^einanber geru^rt, 
bann gief t man nad^ unb nad^ ein lalbed Quart gute Souiflon 
^a^u unb 15ft bicfe ©auce unter befianbigem Slul^ren auffod^en, 

aBan lann aud^ flatt ScuiHen 9Kild^ ober Slumenlol^Ittaffer 

nrl^meiu 
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3L Sauce. fdr Asparagus. 

Mix together the yelks of a couple of eggs, a spoonful of 
flour and a bit of batte* ; add a little mace and as mueb 
broth or asparagus-water, as to form rather a thick sauce, aud 
let it com 3 to a boil on a slow fire, stirring it all the while. 

Or: stir four spoonfuls of thick cream, the yelks of six 
eggs and half a spoonful of flour, until well mixed, add some 
sweet milk, mace and salt, also some sugar and a spoonful 
of vinegar, and let it boil up, stirring it constantly. 

82. Tomato-sauce. 

Take about twenty tomatoes, cat them in the middle, 
squeeze out the juice and the seeds, and steam the tomatoes 
with a bit of fresh butter, some salt, white pepper, two bay- 
leaves, until soft. Then add two table-spoonfuls of brown 
sauce, and let the whole boil half an hour longer, then rub it 
through a fine hair- sieve, and add the juice of a lemon. 

33. Cold Egg-sauce. 

Stir the yelks of six raw eggs slowly, for a quarter of an 
hour, add, whilst you keep stirring all the time, the juice of 
a lemon, some ground white pepper, salt, chopped parsley 
and tarragon ; also, by degrees, four table-spoonfuls of sweet 
oil and the juice of a couple of lemons, or a couple of spoon- 
fuls of vinegar. 

34. Cold Egg-sauce or Mayonnaise in another way. 

Stir the yelks of six or eight eggs for a quarter of an hour 
in a round dish, add to it as many spoonfuls of sweet oil and 
the juice of some lemons ; in the meantime have dissolved, on 
a slow fire, a good piece of jelly in a couple of spoonfuls of 
vinegar, let it get cold again, biit not form again into a jelly, 
and then stir it gradually into the above sauce ; add salt, 
ground -vhite pepper, finely chopped parsley, also, if jou pre- 
fer it, a grated shalot, a spoonful of mustard and one of 
capers. 
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jDrttter iibfdjnitt. tirrrcbtcDrne ^aucen. 

Wtan tik^xt einigc glbottcrn mit clncm 86ffcl »ott SRcl^I atib 
finent ®tttd!e 93utter t)urd^einantier, gtebt etmad 9RttdIat((ut^e 
ttttb fo )>iel SouiHon ober ®)>ar^eltpaffer ba^tt bap biefed eine 
^iemlid^ tunbe @auce toirb, unb Idf t bied unter l^eflanbigem 9lu^« 
ren auf geHnbetn Seuer gum i^od^en Iommen« 

Dber: a»an tui^rt t)ler Soffel boll bidfen Slalom mit fe(i&« Si- 
bottetn unb einem l^aKen S&ffel boS SRei^I bur^, giebt bann et" 
kcad fupe !!Rit(^, WluOatblutS^t unb @ala, aud^ etmae Qudtx unb 
einen Soffel )>oa Sfflg baau, unb laf t biefed ^u^ammtn unter be^ 
flanbigem Stuibren auflod^em 

Ungefal^r amanaig Somatod metben in il^ter SRitte buri^fd^nit" 
ten, bie Sttxnt fammt bem ©afte ^eraudflepreft unb ble Zo* 
maM ^ierauf mit einem ©tfidf frifd^er Sutter, etwad ©alg, wcipem 
|)feffet, 3»ei SorbeerblSttern »eid^ gcbam^ft* ^ierauf ge6e man 
a»ei @u)>)>enIoffeI braune @auce baju unb lajfe bad ®anit no(^ 
eine ^alit @tunbe fortto(]^en; bann ftreid^e man bie Sauce bur^ 
ein feined -l^aarfieb unb gebe ben ®aft einer Sitrone baran* 

B9* Statu @iet«®attce* 

©ec^d ro^e Sibotter werben eine ttiertel ©tunbe ^an^ langfam 
gerit^rt, bann na6^ unb nai^ »on einer Sitrone ber ©aft (unter 
feeflanbigem dtiil^ren) baju gegeben, fomie tttoa^ geflogener tveiper 
|)feffer, ©alg, gel^adte ^eterfilie unb Dragon, ferner nad^ unb 
nad^ »ier (£f loffel »oII 3)rooencc6l unb, ber ©aft oon einigen Si* 
tronen, ober ein paax Sof el 'ooU Sffig* 

S4k* Staltt @ier*®attce i>ber Wat^punaiU aitf an^ttt %ti, 

Wtan xuf^xt fed^d W« ad^t ro^e Sibotter eine ttiertel ©tunbe in 
einer runben ©d^iijfel, rit^rt baju aud^ nod^ eben fo biele gglojfel 
^joB |)ro»enceoI unb ben ©aft ciniger Sitronen baju ; toai^renb 
bem l^at man ein guted ©titd! ©aUerte mit ein paax Soffel ooO Sffig 
auf gelinbem geuer aufgelofct, Ifijt biefed gauj toieber erialten, 
aitx nic^t toieber gallem, unb rit^rt ed bann nad^ unb na6) gu 
obiger ©auce, giebt ©alj, feinen »eipen 3>feffer, fein gel^adfte 5>e' 
terfftie, au6^ mnn man toiK, eine geriebene ©d^alotte, einen S6ffe1 
i»oO ©enf unb einen Soffel ^oll ilapern ba|u. 
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SWEET SAUCES. 



IV. SWEET SAUCES. 

rOR PUDDINGS, DUMPUNaS, AND OTHER PREPARATIONS Off 

FLOUR. 

1. Froth-Banoe. 

Beat up in a middling sized stew-pan, six whole eggs and 
the yelks of fonr eggs, add half a pound of sugar grated on a 
lemon, the juice of one lemon and half a bottle of white 
wine. Beat all this with a rod over a slow fire until it begins 
to boil. 

When this sauce is intended for plum pudding, add a spoon- 
ful of rum in the stew-pan. 

Champagne*canoe. 

This sauce is prepared the same as the last, but instead of 
a pint of white wine, take half a pint, and when the sauce 
begins to thicken, beat up with it slowly a quarter of a bot- 
tle of Champagne. 

Madeira sauce is prepared in the same manner, only instead 
of half the white wine take Madeira. 

3. Strawberry-sauca. 

Bub a pound of strawberries through a sieve, put the juice, 
with half a bottle of claret, some lemon-peel, cinnamon and 
sugar, according to your taste, on the fire, let it all boil up 
together, and dress the sauce with a spoonful of starch, dis- 
solved in water. 

4. Gold Strawberry'sauoe. 

Kub the strawberries through a sieve, add to the juice an 
equal quantity of Madeira, an orange grated on sugar and 
its juice, with a small spoonful of starch boiled in water. 

5. Quince-sauce. 

Put on the fire some . peeled quinces, with half wine and 
half water, some cloves, cinnamon and sugar, boil them until 
quite soft, and stir them with the sance, through a sieve ; add 
sugar grated on an orange, also the juice of the orange. If 
you find the sauce too thick, add a little more win(>. 
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3n eine ni(]^t an Heine SaffetoUe fd^ISgt man fe^d ganje Siet 
unb »iet Sibotter, flieBt ein l^alBed |)funb an einet Einrone abfle* 
riebenen S^^^h ^^» ®<^ft ^^^er (Jitrone utCo eine l^afte gtafd^e 
SKetf mein \)a^u utCt> f(!^Iagt biefed Sltle^ ntit einer Stntl^e uier ge« 
(tnt)em f$euer fo lange, bid ed anfangt gu fod^en* 

SBitl man tiefe @auce ^u ^lumpubbing geben, fo giebt man 
9lei(^ tinm Soffel ))oU Slum mit in tie SafferoQe* 

1^* @Iiamt>a0net:s®attce» 

®iefe jDirb eben fo auBereitet toie bie ttorije, nnr bftf man nut 
f^alb fo biel SBeif toein nimmt nnt), totnn bie @auce anfSngt bid( 
3u merben, langfam eine bievtel glafd^e S^am)>agner baan f(|lSgt 

9Rabeira^@auce toirb tUn fo aubereitet, nur baf man flatt 
bet ^alfte bed ^eif meind, 3Rabeira baau giebt 

s» ®t^Beeten::®attce« 

SRan rnl^rt ein 5)fnnb grbbeeren burd^ ein ©ieb, jlellt biefen'^ 
©aft, nebjl einer ^alben glafd^e totl^en SBein, Eittonenfd^ale, 
3immt nnb S^^^^ ^<^^ ©efd^mad anm geuer, I'i^t biefed aufam* 
men auflod^en unb ritl^rt biefe @auce mit einem Soffel boII in 
SBaffer anfgriojler @t5tle ai. 

4« Staltt @tbbeetettsSauce« 

Die Srbbeeten werben burd^ ein @ieb getul^rt, bann au bem 
©aft eben fo biel SWabeiratocin, eine auf 3«<Jcr abgeriebene Sl))fel* 
fine nnb ber ©aft berfelben, nebjl einem lleinen 26ffel botl in 
SBaffer gelod^ter ©tarle baau geritl^rt* 

5» fiuittens^aucc* 

Sinige gefd^SIte Quitten merben mit l^alb SQaffer unb ^alb 
SBein^ nebft ettoad S^clfen, S^^mt unb 3tt<Jcr aum gcuer gc^ettt 
unb fo lange geloc^t, bid fie gana meid^ finb, bann nebfl ber ©auce 
burd^ ein ©ieb gcrii^rt; barauf giebt man auf 3«dfer abgericbene 
Sl^jfelflnenfc^ale, nebjl ben ©aft berfetbcn, baait^ ©oUte bie ©auce 
}tt bi(f fein, fo gtebt man nod^ ettoad SQein baau* 
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SWEBT SAtJGBS. 

6. Wild Plnm-sauoe. 

BoO the wild plums with equal quantities of wine and 
water, some lemon-peel, cinnamon and pounded biscuit^ for a 
quarter of an hour, then strain through a sieve. 

7. Melon-sauce. 

Take slices of melon, from which the rind and seed have 
been removed, and put them into two parts of wine and one 
part of water, add some lemon-peel, cinnamon and cloves. 
Boil till soft, and pass the whole through a sieve. 

8. Lemon-sauce. 

Bub off the peel of a few lemons upon sugar, then put down 
to boil with the juice, some wine, sugar and dry pounded bis- 
cuit. Boil this up once, and in case the biscuit has not dis« 
solved entirely, pass it through a sieve. 

9. Vanilla-sauce. 

Stir a table-spoonful of flour smooth in a pint of cold milk, 
^add sugar to suit your taste, a piece of cinnamon, a piece of 
vanilla about the length of your finger and the yelks of two 
eggs beaten up. Stir this upon the fire till it has the requi- 
site thickness. This is principally used with small dumplings, 
but may also be served with several kinds of raised cakes. 

10. Chocolate-sauce. 

Orate a quarter of a pound of chocolate fine, and mix in 
the yelks of three or four eggs, then add some wine and water, 
stir thoroughly, and put in a piece of butter. Should the 
sauce not be sweet enough, you can also add a piece of sugar. 

IL Almond-sauce. 

Pound two ounces of sweet almonds and half an ounce of 
bitter almonds, shelled, stir them up with one spoonful of flour, 
the yelks of five eggs and a pint of milk, pour this into a 
stew-pan, and put it down to boil ; stir it constantly. Pour 
milk in, till there is fully a quart in the stew-pan, add sdirie 
lemon grated on sugar, and do not let the sauce boil for more 
than ten minutes. 
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©Ic ^xuntUtn »ett>ctt mit ^alb SSBajfet urCo ^alb SBein, Ettrc- 
iitnfc^ale, 3i>nnit unb ettoad geflopenem B^iebad eine i^iettel 
@tunbe geloii^t unb bann burd^ ein @ieB geritl^rt 

V* 9>leIottettsS^auce« 

3Ran rdmmt aigefd^SIte unb )}Qn ben Stttntn Befreite !IReIo^ 
nenfc^elBen, fleUt biefe mit amei Zf^Mtn SBein unb einem Sl^eile 
JCajfcr, ncJfl ett»a« Eitronenfd^alc, Stwmt unb JleHen ^um geuer, 
(a^t fie tDeic^ lod^en unb xix^xt fie bann ntit bet @auce burd^ 
ein ©iei^ 

ginige auf 3«<Jer aBgerieBene fiitronenfd^alen, neBjlbem ©afte 
werbcn ntit SBein, S^^^^t getrodfnetem unb geflo^enem Si«quil 
\um geuer gejleUt, ebcn aufgefod^t unb, im %aU jl(]^ ber Si^quit 
-tid^t gana barin aufgelofl ^at, burc^ ein @ie6 gerul^rt* 

9* SattiUesSauce* 

ajflan tii^rt einen gfiloffel »olI SWe^I mit einem f)int falter 
5RiId^ glatt an, tl^ut na6^ ©utbiinfcn Sudcr, ein ©tiitfd^en 3immt, 
ein gingergtieb langeg ©tudd^en SSanille, unb g»ei ^txlUpptxtt 
giergelb baju unb ISf t bie« auf bem geuer unter bejtSnbigem 
Stix^ren, W ed in bet Dide red^t i^ 9Ran fiettt fie l^Suflg a^ 
Dampfnubeln auf; bi)d^ ill fie aud^ bei t)etfd^iebenen Slrten Don 
Suflauf 3u gebraud^en* 

to» ®bocoIabes®auce« 

9Ran t^enritl^rt btei bi^ ttier Sietbotter mit einem tiertel 3)funb 
feingeriebener Sl^ocolabe, rii^rt ti bann mit SBein unb ettoad 
Staffer gart an, unb tl^ut ein @tud(d^en Sutter baau« €oIIte bie 
@auce ni^t fit^ genug fein, fo ti^ut man ein ©tudtd^en Suitx 
baran* 

tt» Sllattbel'^auce (}is SItattbelfdftnittett)* 

3^d Unaen fuf e, eine l^albe Unae bittere gefd^SIte, aartgeftofiene 
SKanbeln ru^re mit einem jtaffeeliiffel »oII "SJlif^l, fiinf Dottern 
unb einem 5>int 9RiId^ glatt an, fe^e bie SaffetDUe bamit a«»t 
geuer, rit^re bejianbig; gicfie no(^ me^r Wlil6^ ju, bid e« im 
®anaen ^toti ^nt finb, fitge B^dfer unb Sitronengelb bei unb lap 
bte ©auce nid^t fiber aebn 9Rinuten !o(^em 
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SWEBT SAirCBS. 
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12. Cream-sauce. 

Stir some corn -starch with milk, add a q lart of sweet cream, 
cinnamon^ lemoD, vanilla, and sugar. Put it upon the fire, 
and stii* it carefully and constantly, as it is very apt to curdle '| 
it is then done. 

13. Thickened Wine-sauce. 

Take one table-spoonful of flour, four ounces of sugar, the 
yelks df six eggs, a large piece of fresh butter, and mix them 
together with some water, till smooth. Now add a pint and 
a half of white wine, a piece of cinnamon, and the peel and 
juice of a lemon ; stir this on the fire till it becomes tolerably 
thick, and strain it through a fine hair-sieve. This sauce will 
admit of numerous variations, for example ; you can make the 
same kind of sauce with cordials, vanilla, orange, cinnamon, 
&c. 

14. Enm-sance for Plum-pudding. 

Prepare a sauce precisely as the preceding, but to the above 
proportions add a tumbler of good old Jamaica spirits or 
cognac, and put in so much less wine ; the preparation in all 
other respects is exactly the sanie. 

15. Bed Wine-sauce 

To one bottle of good red wine, (claret), add six ounces of 
white sugar, two ounces of large raisins, the same quantity of 
shelled sweet almonds, cut into long thin pieces a piece of cin- 
namon and the peel of a lemon ; let these ingredients boil up 
together once, and before using, take out the cinnamon and 
lemon-peel. 

16. English Pudding-sauce. 

Take two ounces of butter, a table-spoonfol of fine flour, 
two ounces of sugar, very little salt, some nutmeg, a glass of 
cold water, the same quantity of Madeira wine or French 
brandy ; put them down to boil, and stir it well. This sauce, 
like the butter sauces, must not be boiled, but only be brought 
to a boil. 

17. Cherry-sauce. 

Put one pound of dried cherries or fresJl black cherriei 
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Wlan «>etr&^re etioad @tSrteme^I tnit 9RiI^, fuQe e« titU eittent 
Quart ftt^em Sta^nt aitf, bringe ed neBfl einem @ttt<!(i^en feinen 
3immt, Sitrone, SattiOe unb 3^^^^ |um %tntx, rit^re t)orfid^Hg 
anb befl&ttbig Ui e0 am Jto^en ifl, tt>eil e0 gerne gtTinnt, fo i^ - 
lie ferttft- 

M« Vb^ttKkttt 9Beitts®ance* 

3tt einent Sploffel SRel^I ge(e man ))ier Unaen tveipen 3u(Ier, 
fed^d Sigeli, tin grof ed @tu(fd^en frifd^e Sutter unb xu^xt bie« 
fe« mit etmad SBaffer nati^ unb na^ gtatt; QtU l^ierauf anbert- 
|a(B ^nt mei^en SQein, ein ©tudd^en 3intmt, nebft ber a^t^d^aU 
ten @(i^ale unb bem ®aftt einer Sitrone baau, ru^re biefed auf 
bem geuer bid ^um Aod^en gn einer tUoai bidfen @auce ab, unb 
paffire fie burd| ein feined ^aarfieb* S)iefe @auce unterliegt oer« 
fc^iebenen Seranberungen; fo ntad^t man fit g* S. gleic!^ jenem 
t>on Siqueuren, SaniOe, Orangen, 3^^^^ )(* 

t4« 9Iiim«®aii(e gu 9>Iiimfntbbing« 

^Jtan bereitet eine @auce gang naii )}orl^ergel^enber 9rt; nur 
gebe man pi obigen Serl^&Itniffen tin Xrintglad guten alien 3<t' 
maica«9lum ober Sognac unb laffe bafitr eben fo biel SQein toeg* 
!Die fibrige Sel^anblung bleibt inbepn gang biefelbe* 

3tt einer glafd^e guten rot^n SBein gebe man fed^d Vin^tn 
loeifjen S^^^h SU>ei Unaen @uItanin«9tofinen, eben fo t)iele abge« 
aogene, fHftig gefd^nittene, fu§e Slanbein, ein @titdfd^en 3intmt 
nnb bie @d^ale einer Sitrone, laffe biefed a^fammen einmal auf<> 
fod^en unb nt^mt ^ox bem ®ebraudbe ben 3iinmt nebfl ber Sitro^ 
nenfd^ale ^eraud« 

te« Q^nbbing'Sauce auf englifdfte 9(tt« 

3»e{ Unaen ©utter, einen gJWjfel ttott feine« Wltl^l, ^toti Un- 
attt S^dtx, unbebeutenb toenig @ala, tttoa^ 9Ru«!atttu§, ein ®Iad 
fatten SBajfer, eben fo i>iel Slaberatoein ober granabranntiocin 
merben auf bem geuer au einer Sauce abgcrfil^rt. ®ie barf gleid^ 
ben Sutterfaucen nid^t lod^en, fonbern nur an'd ^od^cn fommen* 

W9* 5tfvfc^ens ober ^ti^itUZanct. 

(Kn 5)funb trodfencr ^rfd^cn, ober aud^ frifdfter Sd^ioaralirfd^en, 
bte mit iferen ©teinen in einem ^orfcr gcjlofen toorben jlnb, 
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STUFFING. 

which have been well ponnded in a mortar, into a stew-pan, 
I with a piece of cinnamon and the peel of a lemon ; now pour 

* in a glass of water, add to these a milk-roll or a few crusts 

of black bread, but which must have no cumin seed. Put it 
on the fire, and boil slowly for two hours, then strain it through 
a hair-sieve,, tiiin it with a pint of red wine (claret), and 
sweeten with sugar. 

Half a glass of Kirschwasser added to the sauce before 
dishing it^ will heighten its flavour. 

18. Sago-sanoe. 

Take two ounces of white sago, half a pint of water, three 
half pints of wine, some cinnamon and lemon-peel, and boil 
till pretty thick. (It will require at least three hours for the 
sago to boil,) then rub it through a sieve, mix the juice of 
three lemons and some sugar grated on lemon-peel with this. 
Should you use the small pearl sago, first stir this in boiling 
water, add the wine and spices, then let the whole boil up 
again, stirring it constantly, and let it afterwards simmer 
gently for three-quarters of an hour. But thin sauce is not 
to be strained through a sieve. ^ 
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FOURTH SECTION- 



V. STUFFING. 



L Chioken-stuffing. 

Chop fine and pound in a mortar, about four ounces ol 
chicken breast from which all the skin has been removed, then 
add two ounces of milk-bread crumb, which has been steeped 
in cold soup-stock or milk, and pressed dry again ; also two 
ounces and a half of finely chopped bacon, or three ounces 
of fresh butter, well mixed, and pounded together with one 
egg and the yelk of another. Season with salt, white pepper^ 
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fommen in tint SaffetoQe mit tintm <StM^tn ^an^tn 3inimt un"^ 
brr ®(i^ale tintt Sitrone, auf biefed gie^t man tin ®la^ SBajfer 
unb fe^t bie Mx\6^tn mit einem in ©titde gefd^nittenen a^ilci^brob 
ober einigen Stinben loon ©d^mAra^rob, morin jebod^ lein jlitmmel 
fein barf, auf ^ geuer* 9{a^ jtoei ®tunben lan^iamtn Stod^tnd 
toerben fie burc^ ein ^aarfieb gebrficft, mit eine]tt $int rotl^ett 
ffiein Jjetbuttttt unb mit S^'^^^ »erfitpt» 

(Sin l^albed ®Iaa Airf(!^enma{fer ))or bem 3(nti(^ten unitx bie 
Sauce getl^an, etl^o^t il^ren ©efd^mad* 

19* ®aoo*®auce« 

Stan ISft gmei Uuaen toei^en ©ago mit einem t^iertel fQnatt 
SBajfer, brei Diertel Ouart S&tin, 3iJ«J«t unb Sitronenfii^ale jiem* 
lid^ bi(f !o(^en (e^ t^ergel^en mol^I brei @tunben, el^e ber ©ago 
0a|r toirb); bann ru^rt man il^n burd^ ein @ieb, mifd^t ba^u 'oon 
brei gitronen ben ©aft unb S^dtx an Sitronen abgeriebcn. Se» 
nu^t man ben Ileinen ^^crlfago baau, fo rii^rt man biefcn erfi 
langfam gu bem fod^enben SBaffer, bann ben SQein unb bad ®t» 
tont^, la^t biefed in^ammtn unitx fortmal^renbem 9lit^ren miebev 
^um Aod^en fommen unb bann langfam brei)>iertel @tunben fort« 
lod^ 3)iefe @auce toirb aber nid^t burd^gerit^rt* 
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TTferter flOfcOnift 

SMe attdgeI0fle unb )>on aQer $aut entblopte S3ru{l t^on einem 
^u^n ober Jlapaun, ungefdl^r »ier Ungen glcifd^, »erben fein ge- 
l^adft ttttb in einem SWorfcr gcjlo^en, bann mit gwei Unjen abge* 
fd^altem unb inlalter gWfd^brii:^e ober SKild^ eingetoeid^tem 9RiId^* 
brob (Semmel), bad loieber fel^r trodfcn audgebriidft fein mn^, unb 
mit britte^alb Unjen fein ge^adftem ©pedf ober brei Ungen frifd^er 
Sutter unter anl^altenbem ®to§en, mit einem gangen unb einem 
gelbem Si gut loermengt, mit ©alg, meif em 9>feffer unb 3RudIatnuJ| 
getoitr^t, iann burdfr ein groped ®ieb gerieben* 'SHan braud^t bie(^ 
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STUFFING. 

ft&d nutmeg, and rub through a coarse sieye. This stuffing ii 
used principallj for dumplings. It is very well to try Siis 
stuffing before using it ; if it is too firm, add some butter, if 
too softy you can improve it by adding some more bread and 

egg. 

S. Yeal-BtofBng. 

Take four ounces of tender raw Teal, from which all the 
skin has been removed, and chop fine, with four ounces of 
kidney suet ; mix and pound this well with three ounces of 
steeped milk-bread, pressed dry ; bind the whole with one egg 
and the yelk of another, and season with salt^ finely chopp^ 
parsley, pepper and nutmeg. 

5. Kke-stufflng. 

Loosen the flesh of a pike which weighs about a pound, 
lengthwise, bone and skin it^ then pound, and proceed entirely 
as with the chicken-stuffing. To half a pound of pike-flesh, 
take the same quantity of butter, three milk-rolls, two whole 
eggs and the yelks of three others, keep them in a cool place 
till needed. This stuffing is to be seasoned the same as the 
chicken-stuffing. 

4. Stuffing finr fowl, stewed or boiled. . 

Mix the fine chopped liver of the fowl which is to be stuffed, 
a dozen of boiled oysters and a tea-spoonful of anchovy-but* 
ter, with some veal-stuffing ; instead of oysters, fine-cut truf- 
fles can be used, but then the anchovy-butter is to be omitted. 

6. Bread-stnffiing. 

This is only used as a stuffing for a breast of veal. Steam 
lialf of a fine-cut onion in two ounces of butter ; whilst this 
s being done, take four milk-rolls, remove the crust, steep in 
;old water, but do not let them get too soft, press them out 
igain, and put them in with the onions ; season the whole 
Tith a tea-spoonful of fine-cut parsley, the same quantity of 
hives, some salt, pepper and nutmeg, and fry it till the bread 
^ecomes loosened from the stew-pan. After it has become 
omewhat cooL add by degrees five whole eggs. 
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Wutttv Sihfdinin. IMfti. 

toenn man biefe Saf^e ))ot]^er ))robirt^ e:^e man fte geBraud^t; ijl 
fie au fefl, fo mirb nod^ ehvad Gutter nai^^t^ibtn, utC^ im entge^ 
gtngefe^ten Sail, totxtn |{e au miijf i% kpirb nod^ et»ad 93rob un)> 
61 augefc^t 

Sier Unaen »ott aHer ^aut cnrtI5|tc«, rol^e«, a<^^^t^^ JlalBfleifd^, 
»itt) mit t)ier Unaen 5Rfetenfctt fein gc^adt, mit bret Unaen einge* 
tocii^tem unb »iebet au^gcbrudtem Wtil6^ixct> (©emmet), unter 
an^altenbem ©togen, genau ttermengt, mit einem ganaen unb 
einem gcIBen ®i getunben, mit @ala, fel^r feiner 5)eterime, 9Jfeffcr 
unb SKu^Iatnu^ getoiirat* 

Son einem t^funbigen ^ed^te toirb bad Sleifd^ bet SSnge nad^ 
lodgelo^ ge^utet unb entgratet, l^ierauf gleid^ bem ^ul^nerfleif^ 
ge|lo^en, gana auf biefelBe Slrt meiter bel^anbelt unb beenbigt* 
2lttf ein l^albed ?)funb ^ed^tfleifd^ nel^me man ebenfo ijiel ©utter, 
brei SRild^brobd^en, ^toti ganae unb btei Sigelb unb bewal^re jie 
an einem ful^len Drte bid ^nm ©ebraud^e auf. Diefe guile wlirae 
man gleid^ ber "oon ©eflugel* 

4* Safd^e fitt ®ef[tigel, ba^ geb^mf^ft pber gefoAt t»itb« 

Unter bie Jtaftfleifd^fafd^e toirb bie fein gel^adtte 8eber »on bem 
an gebraud^enben ©eflugel, tin Du^enb atgelod^te Sluflern unb 
tin 2^eet6ffel ^oH ©arbettenbutter gemcngt; jlatt ber Sluflern 
fonnen aud^ feingefd^nittene Slritffeln genommen n)erben, bann 
bleibt aber bie ©arbeDenbutter »eg» 

©old^e tt)irb gemol^nlid^ nur aum SiiHen ber ilalbdbrufl geni^* 
mtn unb »ie folgt aubereitet: Sine l^albe fein gej^d^nittene 3^te* 
bet toirb mit a»ei Unaen Sutter toti^ gerSjlet, »dl^renb ber 3eit 
toerten 'oitx 9Wild^brob (©enimein) abgefc^alt, in falted SCaffcr 
etngemeid^t, aber nid^t i)er»eid^cn gelaffen, micber fc|t audgcbriidft 
ttnt> au ben 3^^^^^^ get^an, biefed mit einem 2::^eeI8ffcI ttott fein 
gefci^nittener |)eterfttie, eben fo ttiel ©d^nittlaud^, tttoa^ ©ala, 
|)feffer unb 9WudIatnu^ getoiirat unb unter an^altenbem ^liti^rcn 
fo lange geroftet, bid fld^ bad Srob tton ber Sajferotte lofet^ ^l^^ad^ 
eittigem Slbfu^Ien merben nad^ unb nad^ fiinf gauje Sier l^inein 
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STUFFING. 

6. Stni&ng for Boast Goose or Dnck. 

Chop some onions very fine, with about half the qnantitf 
of sage ; pnt a large tea-spoonfal of browned bread-crumbs, 
a small piece of butter, some pepper and salt, and an egg, 
into a dish, add the onions and sage, knead it all well together 
with a tea-spoon, and season it with nutmeg. 

The stuffing will be still Setter if you chop the onions. and 
sage fine, grate three raw potatoes and a good apple, which 
add with some salt, nutmeg, cloves and an egg. Work it all 
well together, and stuff your goose or duck with it 

7. Stuffing ftr Soast Pigeon and breast of VeaL 

Take the crumb of two wheaten rolls, let it soak in milk, 
and chop it small ; then chop fine a piece of fat ham, and the 
livers and hearts of the pigeons which are to be roasted. 
Now add some fine chopped onions, parsley, and an equal 
quantity of chives, also some butter, pepper, salt, pounded 
cloves and a whole egg ; work them all well together, and 
stuff both body and craw of the pigeon. 

For fricasseed pigeons, instead of ham, use roast veal, or 
the meat of any fowl 

8. Cold Pastry-filling. 

Take a pound o. pork from which all the fat and skin have 
been removed ; select your pork from the rib, take the same 
quantity of pork-fat, and chop them separately, very fine. 
Add two ounces of capers, ten grated anchovies and twenty 
shalots, pound first the herbs, then the lean, and lastly the 
fat pound them each separately, very fine ; afterwards, put all 
three articles, with the necessary salt for seasoning, and a little 
allspice, again into the mortar, pound them thoroughly to- 
gether, take it out and use it as a filling for different kinds of 
pastry. Should you desire to use the filling for pat6-de-foi- 
gras, add with the above proportions, half a pound of fat 
goose-liver which has already been chopped very fine. 
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mttUt 3ibf^n\tt. JUfti. 

•♦ 9iUIe ^r ^ibtaUnt ®&ttfe pber iSuUn* 

^aSt 3t»{ebcltt fcl^r flcfit, itnb nimm tttoa ble ^Slfte ©alJrf* 
©latter t>aiVL; nimm citten flarfen Z^tM^tl ttoll fletBjletc Srob* 
frumen, ein flcined ©tiidd^cn Sutter, etwa« ?)feffer unfe ©alj unb 
ein gi in einc ©d^itffe(, wirf bie 3wicbeln nnb ®al|bei-8Iatter baju, 
fncte Mt^ mit bem ^od^I6ffeI tuc^tig burd^ einanbcr unb toiirge U 
bann noc!^ etmad mit ^udfatnu^. 

9iod^ Beflfer »irb bie giine, »enn man B'^itMn unb ©alBci^ 
Slathr flein l^arft, brei rol^e ^artoffeln nnb einen \dibntn Slpfel auf 
bem Sflei^eifen gerreibt, ettoad ©ala, 9RM«!atnu§ unb 9lclfcn fammt 
einem Si baau giebt, ^Ked ml^l buri^ einanber fnetet, unb bie ©and 
ober (Snte bamit fiopft* 

9. 9ttKe fitt ^tbtattut Saubett (pbet fftt Aalb^btuft.) 

9l{mm bad SBcid^e »on gtoei ©emmein, laf e« in 9RiI(i& <|ucllen, 
unb ger^adfe e« Hein, aUbann nimm ein SSiertcI^funb fetten ©d^in* 
fen, bie Sebem unb ^ergc^en ber 3:auben, »elc6c man braten will, 
ttnb barfe 3(lle« gufammen Ilein* 9limm ferner flein ge^atfle 3»ie- 
bein, ^eterfllie unb ©up^enfrfiuter, etwad Sutter, 9)feffer, ©alg, 
gerflogene ^ewiirgnelfen unb ein Qaniti (Si, fnete ^C(ed tooil bur^ 
einanber unb flopfe bamit ben Sauben ^au^ unb ilropf* 

gur fricaffitte SDauben IS^t man ben ©cifeinfen ttjej^ unb erfeftt iljn 
etitweber burd^ ettt>a« Jtalbrtraten, ober bur^ bad gleifd^ ijon irgenb 
einem ©tiidf ®epgeL 

^lerjtt ne-^me man ein 5>futtb bon aHer ^aut unb aHem gett 
entMopted ©d^weinefleifd^ unb gtoar 'oom S^lippenfludf, bedgleici^en 
ebenfo »iel ©^^einefett unb l^adfe iebed Befonberd fel^r fein* Unter* 
bejfen wiege man gwei Ungen JRfapern, ge'^n ©tiid audgegratete ©ar- 
betlcnunb swanaigSd^arlotten, flope l^ieraufauerfl bie tranter, bann 
bag SJf^agere unb jule^t bad gett, immer {ebed 6efonberd fe^r fein, 
(<fbe ^ierauf aHe brei ^Irtifel, nth^ ber SBiirge tton ©ala unb einer 
9)rife i)on ©ewiirapuber iwieber gufammen in ben SKorfer, fio§e 
titled mel^rmald tud^tig unter einanber, nel^me ed l^eraud unb ge* 
braud&e nad^bem bie giifle gu tterfcfeiebenen 5)afleten* ©oU bie gittte 
ju ©andleberpafleten ttermenbet werben, fo gebe man ju biefem Ser- 
§altnig nod^ ein ifyalbed 5)funb fette Oandlcber, tot^t ebenfattd erjl 
ge^arft unb fein geflofien wirb* 
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PBEFABATIOKS OF EOG& 



FIFTH SECTION. 



VI. EGGS AND PREPARATIONS OP EGGS. 



L Soft-boiled Eggs. 

Place firesh laid eggs for a few minutes in clean water, then 
mb the dirt off with some coarse salt ; wash them clean, pat 
them in boiling water, and boil them from two to three 
minntes. Now take them oat, diy them, and bring them to 
table upon a folded napkin. 

2. Boiled Eggs, harder. 

« 

Boil yoor eggs exactly as before, for five minntes, then re- 
move the shells, and serve them. They are nsnally eaten with 
new salad. 

8. Hard-boiled Eggs. 

Boil as before, for ten minntes, and they will be ready for 
nse. 

4. Hard-boiled Eggs with White Cream-sauce. 

Boil six or eight eggs hard, and cat each into four piecesi 
then poar cream-sauce over them, and serve. 

6. Fried Eggs. 

Grease a dish with fresh butter, place it upon the hot 
hearth-stone, and break gently four or five eggs into it; 
strew some salt, white pepper and chopped parsley over them, 
and let them stand till the whites have become pretty firm, 
while the yelks remain still soft. Now take them from the 
hearth, put the hot dish upon a cold one, and bring them to 
table. They can also be cooked in another manner. Let 
some butter get hot in a frying-pan, break the eggs carefully 
into this, and let them fry up quickly. 
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^nffer aOfcQnitt. 



VI. J06n "^tn Ctmi mill CurfprtfiR. 

Sfrifd^ getegte Sier U)erben einige ^Rinttten tn reined SBa{fer ge* 
le^t, fobann toirb mit grofiem @al)e bev ®(i^mu^ abgerieBen; fie 
loerben fauber getoafd^en unb in fod^enbem SBaffer ^met bid bhi 9li« 
nutftt lang gefoii^t; ^terauf merben fie j^eraudgenommeti, abgetrodf- 
net unb auf einer aufammengelegten @erbiette gu Sif^e gebraci^U 

£)te (Ster merben gleid^ ben botl^ergel^enben fSnf iDtinnten lang 
gelod^t, aldbann gefd^SIt unb su Sif(!^e gegeben* 9Ran ipt fie mei^ 
fiend anm nenen @alat 

8« <^atte <8fier» 

Diefelben merben anf bor^erge^enbe 8(rt ael^n Stinuten lang ge» 
tod^t, aldbann gefd^alt unb inm (Sebraud^e bemenbet 

4« f^arte @{et mit toeifet 9Ca]6m«2>attce. 

Sed^d bid adit Sier n^erben, nad^bem fie ^art gelod^t finb, in bier 
S:^etle gef(!^nitten, aldbann mit einer 9lal^m«@au€e ubergoffen unb |u 
3:if(^e gebraci^t* 

5* @efel|te <S{et# ®!t>i^9^I^{^t/ CAfettangett* 

(Sine @(i^fi(fel toirb mit frifd^er Sutter beflrid^en, auf bie ]^ei§e 
J^erbplatte gefleUt, t>ier bid funf frifc^e Sier toerben langfam barein 
gefc^(agen, ettoad (Bali, toei^er ^f^ff^t unb ge^adfte ^eterfllie baritbejr 
gefire ut unb ^ded bteibt fo lange barduf fle^n, bid bad 3Qei§e gtem'- 
iic^ fefl angejogen ^dt, bad ®elbe j[ebo4 nod^ meid^ ifl; fie roerben 
bann 'oom ^erbe weggenommen, eine gtoeite talk <B^u^tl n)irb 
barunter gegeben unb bad ^^ange gu 2:if4e gebrad^t. ^a^ einer 
gn>eiten STrt werbenbtefetben aud^ in einer Sotelettenpfanne fiber bem 
geuer rafc^ gebaden, inbem man etn>ad frifd^e Sutter erft barin ^ei^ 
»frben Ifi^t unb fie aldbann bel^utfam l^ineinfd^Iagt* 
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PBEPABATIONS OF EGGS. 

6. Stirred Egg. 

Stir six or eight eggs, half an ounce of fresh butter, a 
table-spoonful of sweet cream or milk and some salt, upon 
the fire, till they form a moderately thick pap-like mass. Then 
dish, and serve immediately. 

You can also mii, in proper proportion, with the same mass, 
some asparagus, fresh cucumbers, cauliflower, &c. Only the 
vegetables which you use must first be boiled soft, dried, and 
cut into fine pieces. Instead of cream, you can also use the 
same quantity of brown sauce or gravy. 

7. Persian Eggs. 

Cut a couple of onions very fine, season them with red pep- 
per, and fry them in butter ; take them from the fire, and place 
them, after as much of the fat as possible has been removed, 
upon a hot plate ; squeeze lemon-juice upon them, till they 
are penetrated with it. Then take six eggs, break them in 
batter or water, and place them upon the onions, arrange 
everything nicely upon the dish, and serve it as hot as possi* 
ble. 

8. Poached Eggs. 

To two quarts of water, add half a tumbler of good wine- 
vinegar, put in some salt, and let it boil up well, then break 
into it very carefully, from four to six eggs. Let them boil 
in this from a minute to a minute and a half, then take them 
out with a skimmer, and put them into luke-warm water ; cut 
off some of the white of each egg, so as to give it a rotlnd 
form, taking care not to come too near the yelk. Leave them 
in luke-warm water till needed. The white must be pretty 
firm, and the yelk quite soft. They are mostly used with 
different vegetables, such as sour sorrel, &c. 

9. Poached Eggs, with Boast-meat juice. 

Dish nicely, eggs which have been boiled as described in 
No. 8, cover them with dissolved jelly, or the juice of roast- 
meat which has been boiled up quickly; add some good 
gravy, and serve. 

10. Filled Eggs. 

The eggs must not be boiled too hard, but so that the shelli 
can be«taken off and the egg remain whole. Now cut each 
egg in two, and take the yelk out of each half. Steam some 
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e* @ctiXbttc @tet* 

@ec^d 6id ac^t ganje Ster.mert^en mit einer ^Mtn Unge frifd^et 
Sutter, einem @§Ioffe( t^oU fu§em 9ia^m oter 9nil(^ unb ettvad 
8ala, auf t)em geuer fo lange gerit^rt, bid fld^ eine nic^t fe^r bide 
breiartt^e ^ajfe gebtlbet i^at ®ie merben bann fogleid^ angeric^tet 
unb 3U ttfd^e gegeben. 

^it berfelben SSfla^i fonneit au^ im SScrl^altnip S^fludfpargeln, 
frifc^e ®ur!cn, S3Iumcnfot)( u» f» n>. mit »errii^rt wcrben, 9iur 
mitffen bie p gebraud^t merbenben ®emufe weid^ ge^ot^t, abgetrodnet 
»itb in Heine fetiidfc gefd^nitten fein* ©tatt bed kaf)\nt^ lann man 
and) tUn fo viel braune <Ba\ict ober Jus ne^mem- 

©d^neibe ein 5)aar 3tt>icbel red^t fein, ))feffere |Ie mit rot^em 3)fef* 
fcr unb rojte f!c in Sutter ; nimm (le »om 3euer unb lege |Ie, nad)* 
bem bad S^^t fo t)iel aid moglid^ abgefc^iittet ift, auf einen ^ei^en 
leUer unb fpri^e Sitronenfaft barauf, bid fte red^t faftig finb. Dann 
lege fed^d in ©utter ober 2Dajfer eingcfc^tagene Sier auf bie 3wie* 
bel, arrangire atled red^t niebltc!^ unb trage ed fo ^ei§ aid moglid; auf. 

»♦ ©erlornc @ien 

3n gtoei Quart SBaffer gebe man tin l^albed Xrinfglad guten 
SBeinefftg; falje bajfelbe unb laffe ed gut aufioallen, fd^Iage fobann 
be^utfam t)ier bid fec^d ©tucf ganj frifc^e Sier l^inein, lajfe (ie eine 
bid anbert^alb ^Mnuten barin fod^en, i^tbt fit aldbann mit einem 
G(!^aumldffel in laued ^a^er :^eraud; fc^neibe bad Se^ige, ol^nebem 
j£)ot-ter gu nal^e gu fommen, runb um ah unb fleUe pe bid gu wtx* 
terem ®ebrau(^e in laued SSaffer* "La^ ffieige mu§ giemlic^ fe|l 
unb ber Dotter (bad ^elbe) noc^ ganj toeicft fcin. ^an giebt fie 
meiflend in tterfd^iebenen 5>ureen, 3. 33. jum ©auerampfer k. 

9« fQetlotnt @ter mit ^ratenfaft* 

SBorl^ergel^enb gefod^te Sier loerben in biibfdfeer Drbnung ange- 
rid^tet, mit aufgelojtem ($)(ac6 ober furg gcfod)tem 53ratenfafte bejlri* 
d^en, mit nod^ tttoai gutem Jus begoffcn unb gu Xifd^e gebrad^t. 

to. ®efiitttc mtv* 

Die Sier tt)crben nid^t fo fc^r ^art gefotten, bod^ fo, bap man bie 
©d^ale ablofen fann. Danu loirb jcbed Si in ber ^itte »on ein* 
anber gefd^nitten unb ber Dotter an^ ben getrennten ^alften Ifyeraud- 
genommen.. 5^un bampft man ettoad 5)eterfilic unb ©c^nittlaud^ 
in Sutter, tl^ut nad^l^er einen l^alben gu^or eingetoeid^ten unb mie« 
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PBEPABATIONS OF SGGS. 

parsley and oaives in butter, put in a roll which has been 
soaked, and pressed out again, some salt> pepper, and nut- 
meg, then put this upon the fire, and stir in the yelks which 
were separated from the white, also one who^e egg ; after this 
egg-filling has been well mixed, fill the halyes of t£e eggs with 
it, and shape it in each so as to form a point on top. Then 
pour some milk into a stew-pan, put the filled eggs into it^ 
close together, the filling up ; cover the stew-pan with a lid 
which has coals on top of it^ and let the eggs bake gently. 
When dished on a plate, they will serve as an accompaniment, 
to green vegetables. We generally reckon an egg for each 
person. 

« 

U. Eggs cooked in the Italian manner. 

Out six hard-boiled eggs lengthways, put them into a stew- 
pan, and cover with twelve anchovies, washed clean and cut 
like maccaroni ; season with a little salt, some white pepper, 
and some nutmeg, a tea-spoonful of shalot or onion chopped 
fine and steamed in butter and a table-spoonful of finely 
chopped parsley. Then pour over it half a pint of sour 
cream, boU it up once, and dish it. 

12. Stirred Eggs and Bacon. 

Beat up well, eight eggs, twelve spoonfuls of flour, eight 
spoonfuls of milk,' some pepper and salt, and add in some 
chives ; then cut a good piece of bacon into little pieces, 
roast this thoroughly in a stew-pan,, put in the egga^ &c., 
which you have just prepared, let it cook till done, but not 
too hard, taking care to stir it thoroughly with a wooden 
spoon, firom the bottom of the stew-pan. 

13. Custard. 

• 

Whip with a rod, eight whole eggs, a pint and a half of cold 
milk, a few drops of lemon-juice, half an ounce of sugar and 
a very little salt, then pass the whole several times through a 
hair-sieve, and stir it on a slow fire till it begins to cu^le. 
Take it at once from the fire, and stir for a minute longer, 
and then put it to cool in proper custard forms. Now make 
a cream or vanilla-sauce, and let it get cold, in summer put it 
on ice. In dishing, turn the custards out upon dishes, and 
ppur the sauce over them. 
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jfunfttx illifitniu. 1P0n (en €Utn un^ €Utfpttftn. 

bet audgebrucften SBed ^a^vi, ehoad (Sala, 9)fefffr ttttb SRudfatnnp 
baran unb tDenn ed aUbann ^cm geuer ifl, titf^rt man lie l^eraud^ 
genommenen Dotter auc^ barunter, nebfl einem gangen fnf(|en SU 
9la(j^bem btefe Sude gut gemengt ifl, fuOt man bamit bie Sier^SIf* 
ten^ fo ba§ ed o&en ettpa^ fpi^ gulauft 'I>ann gtef t man 9Ri(d^- 
ta^m in tint Safferole, fe^t bie (Sier f(j^6n bic^t ^inein, bag bie SfiDe 
oben ^infommt, unb fe^t einen Dedfel mit Ao^Ien oben auf, bag fie 
leife gebadfen werben* 3fl ed auf eine ^(atte angeri(!^tet, fo !ann 
man ed aU Seilage )u grunem ®emttfe geben* ®e»6^nli(!6 red^net 
man auf eine |)erfon ein Si. (9la(i^ Selieben !ann man bieg auc^ 
flbenbd nad^ einer ®uppt ^nm Sbenbbrob gebem) 

ft. iSitt auf italiettifd^e 9(rt« 

@ed^d bi^ ad^t l^art gelod^te unb ber SSnge nad^ gefpaltene (Sier 
tDcrben in ciner Sajferolc mit gwolf rein gewafd^cnen unb »ie Wu- 
beln gefd&nittenen ©arbetlen belegt, mit »enig ©alj, »eigem S^feffer, 
^u^fatnug, einem S^^eeloffel fein gef(^nittener unb in Sutter ge^ 
bampfter ©(^arlotten ober 3n>iebeln unb einem Sgliiffel t)otl fein ge^ 
(adfter ^eterflHe gemiirjt, aldbann mit einem l^alben $int fauren 
SAat^m ^egoffen, einmal aufgetcc^t unb angerid^tet 

IZ^ fflfihrtt mit ^ptd^ 

Sld^t (Sier, 5n)6(f SBffel \>oU mt% ad^t S6ffe( ))otI mHi^, ettoa« 
3)fe{fer unb @ala quirlt man gut burd^einanber unb giebt etmad 
©d^nitttaud^ bagu ; bann fd^neibet man tin guted @tudf ®pedf in 
feine SQurfeln, bratet biefld in einer Cafferole an^, giebt bie iD^affc 
baju unb aic^t bann mit einem l^Staernen SSffel Don aQen @eitett 
red^t fefl auf ben Sobeh ber Safferole l^erum, lagt eiS ga^r, abn 
tiid^t |u (art merben* 

fl8« HittlM, Sierjieget^ 

STdfttganje gier werben mit anbertl^aft 3)int falter 9RiId6, einiget 
Xropfen Citronenfaft, einer l^alben Unje 3udfer unb unbebeutenben 
@ali), mit einer 9luti^e gut terfd^Iagen, bann me^reremale burd^ ein 
^aarfieb pafjlrt unb nun auf fd^mad^em f^euet fo lange gertt^rt^ 
bid fie anfangen au gerinnen. @ie »erben fogleidb Dom geuer ge** 
nommen, no^ eine SI'tinute fortgeritl^rt unb in bie eigend ba^u be* 
jhmmte Sierf&dformen gegoffen unb (alt gefledt. 9}un u^irb eine 
Sta^mfauce ober SaniKenfauce gemad^t unb gfeid^faUd fait gefleCit^ 
im @ommer auf (£id« Seim Slnrid^ten ioirb ber Siertad auf bie 
iefUmmte ®c(u{fel ge|lurat unb mit ber @auce ^<:goffem 
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PBEFABATIONS OF SGGS. 

14 Sliced Pancake. 

Bake a good pancake, roll it together and ent strips as 
broad as yonr finger, and pat them npon a dish. Then boil a 
pint of milk thoroughly, with sugar and cinnamon, pour this 
oyer the pancake, and let it boil up a little, having liye coals 
both on top and below. When you have removed it irom the 
fire a while, stir in some yelks of eggs. Instead of making this 
with milk, you can, if you prefer, make it with wine. 

15. Omelet with Bolls, for four persons. 

Cut a roll into small pieces, pour just enough sweet cream 
over it to swell it out. Whip six eggs and some chopped 
chives together, pour it over the roll, and bake the whole in 
hot lard, on both sides, as thick as your finger. 

16. Omelet, or French Egg-cake. 

Beat up thoroughly, six eggs, a tea-spoonful of sweet cream 
or milk and some salt, and ^ in a pan, in which there is half 
an ounce of melted butter, over a quick fire. In order that 
the omelet may remain juicy and soft, it is necessary that the 
pan should be hot before the eggs are poured in ; during th« 
frying, move the pan continually to and fro, so that what is 
below may always come on top again^ you may help it with 
the fork ; continue this till there has formed a cake four inches 
in width, and one inch thick ; now hold the pan still for a 
moment, to give the omelet a colour, then turn it out on the 
proper dish and serve immediately. 

17. Omelet with fresh herbs. 

Let the above preparation for omelet, before baking,' be 
mixed with some fine chopped chives, parsley, shalot and a 
little pepper. 

Omelet with ham, anchovies, Parmesan cheese, truffles and 
many other things, admit of exactly the same treatment. The 
ham, anchovies, &c., are to be chopped fine, and then added 
in proportion to the eggs used. 

These omelets can dl be covered with warm jeUy after they 
have ueeu fried 
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JtinfUx 3ibfd^mtt, Von htn QSirm tinb CUrfpctfrn. 

SKan hadt etncn guten 9)fattnluci^ert, rollt i^n jufammcn, fd^net- 
M t^n in fingcrefcreite Piemen, tm^ Icgt i^n auf elite ©d^iiffel, 
Dann loc^t man tin fint SRilt^ mit 3«tfw unb 3intmt ab, fc^uttct 
bted fiber ben ^fannfud^en, unb fd^t e0 gtDifci^en unten unb oben 
gelegten Ao^Ien eine SBeile aufaie^en. ^mn t^ tin totniQ i>on 
ben ^o^blen »eg ifl, rit^rt man einiged Sigetb baran. @tatt biefed 
mit Wilci^ gu madden, tann man aud^ nai^ Selieben SQein baju 
ne^mem 

I5« iSitttnditn mit SStdttn fiSit 4 ^^etfpttett* 

Sinen SBedfen fd^neibe in feine Sd^nittd^en, giege nid^t me^r fu* 
pen Staf^m baruber, aU notl^ig ifl gum ^nfd^tveQen. Quirle in 
etnem %op^ fe(^d Sier nnb gefcbnittenen @d^nittlaud^ unter einanber, 
giept bad ©equirlte an ben ^ecfen unb bade bie Wla^t fingerdbid 
gtt htiUn ®etten in ^ti^tnt ©d^'malg* 

te» iOmelette obet ftattgi^fifd^er Sierfitdften* 

guTif bid fed^d Sier toerben mit einem Heinen 3:beelSjfeI bott fu* 
fern fRa^m ober ^ild^ unb etn>ad @at| gut ))etfd^lagen unb auf 
^arfem geuer in einer 5^fanne, worin eine l^albe Unje frifd^e S3ut« 
ter gergangen ifl, gebaden* Damit bad Dmelette faftig unb mi6i 
bleibt, fo t{l ed notl^tt^enbig, bap bie ^fanne l^eip ifl, e^e bie Sier 
(inein fommen, wa^renb bem Saden wirb bie ^fanne an^altenb l^in 
unb ^er bi^toegt, bamit bad untere immer toieber oben ^in fommt 
man fann au(| mit bcr ®abel na^i^tl^tn, bid fidS> cin Dierfingerbrci* 
ter unb gotlbider ituc^en gebilbet l^at, nun l^dlt man bie ^fanne 
no<^ tintn Slugenblid rubig, um bem Dmelette garbe ^n geben ; ed 
mirb bann auf bie bagu befiimmte ©d^uffel gefiilrgt unb feglei^ gu 
2:if(j^e gegeben* 

19* iOmelette mit @tiiintm* 

E)ie t)orl^ergel^cnbe Dmelettemajfe wirb »or bem Sadcn noc^ mit 
etivad fein ^t^adttm 6d^nittlau(^, 3^eterft(ie, ^^axUtttn unb n^eni" 
gem 3)feffcr ttermifc^tl 

Dmelette mit @d^in!en, mit ©arbctten, 5^armefan!ad, S^riiffcln 
itnb nod^ fo mand^e anbcre erielben immer biefclbe ©el^anbfung, 
©er ©d^inlen, bie @arbeUcn u. f. »♦ wcrben fein gel^adt, unb bann 
im Ser^altnt§ gu ben Siern bemfelben beigemifc^t. 

9l(fe biefe Dmelette f5nnen na6^ i^rem fdadtn and^ mit toarmer 
(Blace befhrid^en loerben. 
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FBEPABATIOITB OF EGOS. 

18. Omelet with Jellies, Karmalades, ftc 

Twirl four eggs ai|^,two spoonfuls of milk, add an onnce 
of batter, in a frying-pan, and let the whole fry to a bright 
yellow on one side, then lay over it a few spoonfuls of fhiit 
jelly or marmalade, and smooth this with a knife, double* it 
ap from both sides, strew over it pulverized sugar, and brown 
this by means of a pair of red hot tongs or of an iron. . 

19. German Omelet 

Beat or stir to a thin, . smooth batter, six good table-spoon- 
fuls of fine flour, six eggs, a pint of cold milk or cream, and 
a tea-spoonful of salt. Now heat from two to three ounces 
of melted butter in a proper frying-pan, and pour in the bat- 
ter till it lies on the bottom of the pan as thick as your finger, 
and as soon as it has become of a yellow colour near the 
bottom, turn it oyer with an egg-slice, and break it up. Re- 
peat this till the whole is of a uniform colour, and is broken 
up into small pieces ; it is best to do it in a hot sto7e ; it will 
take place in from fifteen to twenty minutes. Dish the omelet 
as soon as you take it out of the oven, or you can strew it 
with flavoured sugar, according to liking. Tou may also, 
before baking, mix with the batter a few spoonfuls of fine-cut 

chiyes, but then omit the sugar in dishing. 

< 

20. Pancakes. 

For every person, reckon one egg, then to any number of 
eggs, take the same number of large ladlefuls of flour ; the 
eggs must first be well beaten up, then put in the flour by de- 
grees ; mix the batter softly with milk, and put in some fine 
salt (In preparations of flour, it is always better to use too 
little, than too much salt.) When the batter is well stirred, 
which should always be done with preparations of this kind, 
let some butter get hot in a pan, pour in a couple of ladlefuls 
of batter, let it run off thin all around, and when it has be- 
come yellow on one side, turn it, and let it do nicely on the 
other. Continue this till you have used all your batter. In 
summer you can put in some chives, chopped fine. You may 
beat the white of the eggs to a froth, with a wooden forkf and 
mix it with the batter before baking ; this should be liquid 
enough as to run fireely from the spoon. 
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/finfttr 3ihf^n\tt. T^on htn Clern utilr Cutfpdfen. 

I9« Omelette mit Sottfitilteit* 

SJier Siei ouirit man mit gmei Sdffel t)oa SRild^ burcj^einan^er, 
giebt t)atttt eine Unge Sutter in eine Sierfuc^enpfanne unb la^t bie 
S??offc barin an eincr ©cite ^odbgclb baden, gieM bann einige 26jfel 
»ofl gru(!&tgel€e ober ^armelabe batauf, jlreiii^t biefe« mit einem 
!Wcjfer fd^lic^t, unb fc^Iagt i^n ebcnfaH^ tjon beiben ©eiten gufam-^ 
men, beflreut i^n mit gcflojenem S^^^^ wnb brcnnt bi^cfen Jjermit^ 
telfl einer fllii^cnben 2^n^^ ober eincd ffiifend braum 

©e(i&« flarfe ggOffel ijott feine« 9Jlel^l werbeh mit fe(]^« gangen 
Stem Httb einem ^int falter ^ilc^ ober fRai^m unb einem 2:i^eeIoffeI 
'odU @al) su einem biinnfliiffigen Ztiqt glatt t)errit:^rt« ' 9{un toer** 
ben in einer paffenben Srat))fanne gmei bid brei Unjen audgelaffene 
Sutter ]^ei§ gemac^t, bann ber ^eig fingerd^od^ ^ineingegoffen, unb 
fobalb berfelbe t)on unten eine gelbe garbe befommt, fo toixt) er mit 
einem (Bd^aiifel^en umgetoenbet unb flein gefloc^en* ^iefed mirb 
fo oft mieberl^olt, bid ber gan^e S^etg eine g(eid^ma§ige ^atU l^at 
unb in lauter Heinen ©tiicf^en ^erbrodben ifl, mad am 3me(!ma§ig« 
jten in einem :^ei§en Dfen in ungcfal^r fiinfjel^n iii aioangig SWinu* 
ten gefd^el^ett fein mirb* 2)er ©d^marren toirb nun, fc toie er avi9 
bcm Ofen fommt, o^ne meitere 3wt^at angerid^tet ober mit einem 
beliebigen ®erud^jucfer ftart beflreut* £)em 2:eige fonnen aud^ ^dx 
bem ^aden eintge (^j^Ioffel voU feingefd^nittener ©d^^nittlaud^ beige* 
mifc^t toerben, bann unterbleibt aber beim Slnridt^ten bad IBeflreuen 
mit 3wdfcr* 

®ett?ol^nIid& red^net man auf jebe ?)erfon ein (St; fo \>itl Sicr, fo 
t)iel gro§e «0(^t6ffel tjoU gWe^L Die (Sier miijfen erfl red^t tit(^ti.; 
oerfleppert »erben, bann rfii^rt man nac^ unb nad^ bad SWel^I bagu, 
ru^rt ben 3:eig mit W\16^ red^t sart an, unb t^ut feined ©alg baran, 
(an gjle^lf^jeifen lieber etwad 3U jpenig aid ^u viel)* ®enn ber 
leig bann red^t fe^r ^erii^rt morben, (tt>a^ bei ©peifen ber $lrt im* 
mer fe^r gut if!) fo Id§t man in einem Sliegel ©utter l&ei§ »erben, 
fd^opft einige ©d^Bpflojfel i>oU \>f>n bem 3^eig ^inein, Ia§t ibn ringd« 
urn biinn audlaufen, unb menu er auf ber einen ©eite gelb gemor* 
ben, fo menbet man i^n unb hadt xf^n and) auf ber anbern fcbon* 
©0 fSl^rt man fort, bid ber Sleig aHe i^^ 3m ©ommer fann man 
flein ge^adften ©d^nittlaud) ^inein t^un, Sffjian fann aud^ bie Sier* 
toeifi mit einer l^olgemcn ®aM gu bidfem ^Bd^net fd^tagen unb ed 
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PREPARATIONS OP EGGS. 

21. )rman Omelet with Apples. 

Take six lady-applcS; peel and quarter them, and take ont 
the cores, then cut each quarter into slices about as thick as 
the back of a knife, put these into a frying-pan with a piece 
of butter the size of an egg, and steam the apples till soft ; 
now pour in the necessary quantity of omelet-batter, and finish 
as has been already described ; then strew it with fine white 
sugar, and serve it up. 

22. Potato Fritters. 

Grate ten or twelve raw potatoes and stir in two eggs, four 
ladlefuls of thick cream, two small crushed biscuit, some salt, 
a couple of grated onions, and a little pepper ; work this mix- 
ture well together, and put a spoonful of it into a frying-pan, 
in which you have let some lard or butter heat to a light 
brown, let them fry quickly, and turn the fritters separately 
with a fork ; when they are fried crisp on both sides, take 
them out one at a time, and put fresh batter in their place. 

23. Fritters. 

Mix and stir to a batter, two deep ladlefuls of the finest 
flour, three whole eggs, and the yelks of eight eggs, a pint 
and a half of milk, three ounces of fresh butter, with a 
sprinkling of salt, a table-spoonful of fine sugar, and some 
grated lemon-peel. (The milk and butter are to be boiled np 
together and stirred, when cool they *.v» to be added to the 
batter.) Of this batter you can fry in a small fiat frying-pan, 
small fritters, the pan is merely to be greased with the rind of 
bacon, or with a little melted butter. The cakes must be Med 
as thin as possible ; after they are fried, let them dry upon a 
napkin, roll them up scroll-like, strew them with fine sugar, 
and glaze them by holding a hot shovel over them till the 
SQgar melts. They are now ready for serving. 

24. Fritters with Apricot marmalade. 

Spread apricot marmalade over fritters baked as in Article 
23, as thick as the back of a knife, strew over them a few 
grated sweet macaroons, roll them, cut them up crosswise into 
pieces about three fingers in width, and arrange them upon the 
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/linfter ilbf^nitt. Van htn ftttvn uni Curfpelfrn. 

jttle^t barunter xn^xtn, e^e man ben ^eig Badt !DerfeI6e mu^ 
iimlii^ VAnnt t>om Siiffel a^laufen, fo ifl er red^t 

M« S)ctttfd6eir ^ierfttdben tnit Mtpftln* 

95ier Bi« fed&d ©tud 3ftcinette obet Sor«borfer STcpfel »erben gc- 
fd&alt, ge»iert:^cilt, bie ilern^aufcr ^tvavti genommen unb iebe« 
Ctertel »lrb bet Quere nac^ in fci^wad^ mcjfenu(hnbicfc ©d^clbc^en 
gefc^ttittcn; bicfc gebe man in bic SierfucJfecnpfanne, fiigc ein cigro* 
led ©tiirf frifie Sutter bet, unb bampfe bie ^epfel totid^ barin, gebe 
ftierauf bie nSt^ige Siertuci^enmajfe bariiber, bade unb beenbe im 
Uebrigen ben Stn^tn wie bercitd angc^cigt worben; er roirb fobann 
mit feinem, »eigen SnStx bejlreut unb gu Jifd^e gebrad^t* 

99* ^artoffeItit>fatinfttAett obetr puffer* 

Su |e^n bid s»6tf geriebenen rol^en ^artoffeln rii^^rt man pei 
6ier, »ier 26ffel t)ott blden Slalom, groei Heine gej^o§cne B^ifWdfe, 
et»ad ©alg, ein paar geriebene 3tt>icbcln unb ein mcnig 3)fcffer, 
aroeitet biefe 3)Zaffe gut burd^einanber unb giebt fic ?6ffel»ofl in eine 
Sierfuci^enpfanne, in tveld^er man <Sc^mal3 ober Sutter i^ellbraun 
l^ci ^ei§ toerben laffen, laf t fit rafd^ bacfen unb fe^rt bann bie (rei« 
ncn ^u^tn eingein mit ber &aM urn; rotnn fie an beiben ®eiten 
ho§ gcbaden finb, nimmt man fie eingein mit ber ®abel :^eraud unb 
g^ebt bafiir gleic^ 9on ber ^^ajfe toieber l()ineim « 

3we! ^o^c tRod^toffel bed feinflen 3Wel^Id werben mit brei gan,;;en 
Stern itnb ad^t Sigelb, anbertl^alb ^int ^ild6, brei Un^en frifd^er 
©utter, nebfl eincm ©taubd^en ©al^, einem S§I6ffet feinem S^dex 
unb etroa^ abgeriebener Sitronenfd^ale ju einem flitfilgen ^eige an^ 
geriil^rt (bie ^ild^ Ia§t man mit ber Sutter auffocfeen unb riibrt, 
nad^bem fte erfaltet ifl, ben Jeig bamit an). Son biefer ^jOkjJe 
merben nun in einer tieinen, flad^en (£ier!ud^enpfanne Heine ^uc^en 
oudgebadfcn, bie 3^fanne wirb enttt?cber blod mit ©pecffc^w»artcn 
audgefhid^en, ober fe^^r wenig gefd^molgene, Hare Sutter barcin ge* 
ficbtn*^ ebenfo muffen ani^ bie,ftud^en felbfl fo biinn mie moglid^ ge« 
hadtn merben ; na(^ ibrem Sadfen gebe man fie gum ^btrodfnen auf 
eine ©erijiette, rode fie »urflal^nlid& gufammcn, fc^e fie auf eine 
©dbiiffel, beflreue fie mit feinem 3"^^^ glaftre fie mit einer gluten* 
ben ©d^aufel, toel^e uber benfelben ge^iUen wirb, bamit er fd^milgt 
unb bringe fie su 3:ifd^e^ 
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PKBPARA.TIONS OF BGGS. 

disby in the form of a wreath or crown, then strew them with 
sugar, and glaze them with a hot shovel as in the foregoing, 
and serye them. 

25. Fritters with Ftepar^ Cream. 

Instead of using apricot marmalades, as in the preceding, 
fill them with prepared cream flayoured with cinnamon, yan- 
ilia, or chocolate, and proceed in other respects exactly as in 
the foregoing receipt. 

26. Frothed Eggs. 

Beat the white of eight or ten eggs to a firm froth; take a 
pint and half of good milk or cream, sweeten it well, add in 
half a stick of yanilla, split lengthwise, and put this down t9 
boil ; now, with a table-spoon, cut out small pieces of the 
froth, mould them with a knife, smooth, in the shape of eggs, 
then take another table-spoon, dip it into the boiling milk, 
lifb the frothed egg out of the first spoon, and put it into the 
milk (which must only be boiling gently) ; repeat this till you 
haye used all your froth, or till you hayethe requisite number 
of eggs. After they haye boiled for two or three minutes, 
during which they must be stirred once, place them upon a 
hair-sieye to cool and drain off; bind the remaining milk in 
which they were boiled, with the yelks of the eight eggs, then 
let this sauce boil up again oyer the fire, for a minute, t&king 
care to stir it^ pass it through a hair sieve, stir it a little, and 
let it get cool; then pile the eggs upon a dish, pour the 
sauce oyer them, and serve them up. 
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/linftet Sibfd^nttU Von Un €Uvn un^ €Utfpttftn. 

9ft« StUint ^annfud^tn-mit 9(|>rifpfeitmairmelabe» 

Sorl^erge^enb ^thadtnt Stni^tn (efheid^e man tneffetrudenbicf 
mit ^prifofenmarmelabe, flreue einige geriebene^ fu^e Wlalaxontn 
baritber, roQe f!e tourfla^nlic^ gufammen, fd^neibe fie ber Quere nad^ 
in me^rere, breiftngerbreite ^t&d6^tn, rt^te biefelbe im Aranae aujf 
etne @(^uffel an, beflreue fie mit feinem 3u<I^V/ glafire fie mie bie 
oorigen mit einer glul^enben @(!^aufet unb bringe ^t aUlannpz 
Sifd^c. 

•5« ftleitte ^annfnAett mit f6adcttmu 

@tatt ber ))or]^ergel^enben STprifofenmarmelabe fuDe man bie Jtu^ 
d^en mit einer 93adcreme i»on S^mmt, SaniQe, S^ocolabe, beenbe fie 
leboc^ im Uebrigen gleti^ ben Dor^ergel^enben* 

tn* ^d)ntti&ict4 

^on ad^t bi« gel^n frifdfcen Siern twirb bad ?Cci§e 3U fel^r feflem 
@d^nee gefi^Iagen; unterbeffen tverben anbertl^alb $int gute Wli\6^ ober 
fu0er fRa^m ge^orig ge^udfert, etne l^albe @tange SaniQe, ber S&nge 
nad^ gefpalten, bajugefiigt, unb fold^ed fobann in^d Aod^en gebrad^t; 
nun fledge man mit einem (S^Iofel fleine X^eild^en and bem gefd^ta^ 
genen @ci^nee l^eraud, fheid^e fie nad^ ber gorm t)on Siern mit einem 
SWcffer glatt gu, nel^me fobann einen ^njciten S§I6ffcI, tand^t biefcn 
in bie fod^enbe ^nitc^, l^ebe bamit bad @^nee'(Si aud erflerem l^6ffe( 
^eraud, gebe ed in bie nur fd^tvad^ fod^enbe ^ild^ unb mieberl^ofe 
biefed fo oft, bid ber ©d^nee all geworben ober man bie notfetge kn* 
la^I Sier erl^alten i^at; nad^bem fie ungefd^r jtoei W brei ^itinuten 
unter einmaligem Ummenben getod^t l^aben, lege man-fie auf ein 
J^aarfleb sum 6r!alten unb iSblaufen l^eraud, binbe (tegire) bie 3u« 
. titdfgelaffene ^ild^, toorin fie gefod^t toorben, mit ben a^t Sigelbcn, 
laffe bann biefe <3auce unter 9tit^ren nod^ ttnen ^lugenblidl iiber 
bem geuer anjicl^en, fei|e fie burd^ ein feined ^aarflcb, lajfe Pe thtn* 
fatid unter einigem S^lii^ren fait tt)erben, rid^te l^ierauf bie (Sier er« 
\^ei^t auf eine (^^uffei an, gebe bie @auce baritber unb bringe nad^< 
km bad ®anae gu Xifd^e. 
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SIXTH SECTION. 



VIL PREPARATIONS OP MILK AND FLOUR 



L Flour-porridge. (Pap.) 

A quarter of a pound of fine sifted flour is stirred smooth 
in cold milk, until it becomes a thin batter ; after this, boil up 
once, a quart of good sweet milk or cream, sweetened with 
sugar, stir in the thin batter, and let it boil slowly on the 
back part of the hearth, stirring it gently for twenty minutes 
longer, then dish it ; strew oyer it some pulverized sugar, an4 
send it to the table. It is mostly prepared for little children. 

2. Parina^porridge. 

Put some milk on the fire, and when it begins to boil, gra- 
dually stir some of Hecker's farina into it, and let it boil on a 
slow fire whilst you stir it frequently, until the farina is swelled 
and soft, and is about to stick to the bottom of the sauce-pan« 
Then add a very small quantity of salt, and send the porridge 
to the table with sugar and cinnamon. 

For a quart of milk, use about four common cups of farina, 

3. Sice-porridgOb 

Blanch half a pound of cleanly picked and well washed 
rice, pour over it a pint of good milk, boil it, cover it well^ 
and let it steam for an hour, when it will be soft enough, 
and will have, swelled sufficiently ; then stir it through a 
couple of times, heap it up in a dish, strew over it sugar and 
cinnamon mixed, crust it with a red-hot shovel, by holding 
it over the sugar, and send it to table. 

4. Another Eioe-porridge. 

After the rice has been boiled thick, add before dishing it, 
four ounces of cleanly picked and washed raisins and currants, 
a spoonful of citron cut into small squares, and six pounded 
bitter macarroons, and finish like the last. 
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SecOfler HOfcOmft 

V^II. Van Uu /ttil^- un\i fiitWptiftn. 



t« fEltiltbhttU 

eitt Sifrtelpfunt) fclne«, fleflebtcd SKcl^I »trb mlt falter SDlirdJ 
2U einent bunnflufflgen Xeige glatt geru^rt; nad^bem lod^e man 
§»ci 5)lttt mit S^itx loerfufte, gute §llld^ obcr fiipen Slalom ein* 
mal auf, Ia{fe ben bunnflufflgen Xeig nnter fRnf^xtn l^ineinlaufen 
nnb i^n naci^bem langfam l^inten auf bem ^eerbe unter ofterm 
Umrul^rett no6^ amanjlg SRlnuten fortfod^cn, ri(i^te if^n fobann an 
be{heue i^n mit feinem S^dtx unb bringe i^n ^u Xifd^e* Sr wirb 
meiflend nur fur.fleine jtinbet aubereitet* 

^man (telle ^Ri^ an^^^ geuer unb wcnn (le anfangt $u fod^en, 
lapt man unter beftanbigem dtii^ren ®ried l^inein laufen, unb U 
auf gelinbem f^euer unter ofterem Umrii^ren fo lange foc^en, bid 
ber ®xiti aufgequoQen unb tveid^ ifl, unb flc^ unten am Soben 
bed So^fed an^angen miU* X)ann tl^ut man ein Ilein toenig 
feined @ala baran, unb giebt ben 93rei mit 3udFer unb Bin^ntt 
au STifd^e. 

3u t)ier Quart SRild^ nimmt man ungefal^r ein 3Jtadd^en (ober 
l»ier gemobnlidbe SafTen) ©ried* 

Sin l^albcd 5^funb rein belefener, gcwafd^cncr 9lei« »irb nad^ 
ber fRti^^uppt gcmaDt (blan^irt), fobann mit einem ^int guter 
aWild^ begoffen, gelod^t unb augebedft ungefSl^r eine ©tunbe fang- 
fam fortgebam^ft, nad^ »eld^er 3«t er gel^orig gequotten unb 
j»eid^ fein mu^; er »irb l^ierauf einigemal burd^geriil^rt, auf eine 
©d^iijfel erl^oi^t angerid^tet, mit gcmifd^tem 3w<J« unbSimmt be* 
ftreut, mit einer glii^enben ©d^aufcl, »e(d^e man uUx ben S^^tx 
f^ait, glaftrt unb an Sifd^e gebrad^t* 

4» 9leUbrei auf anbete 9Krt« 

Unter i)or^erge^enb gelod^ten SHcisbrci mifd^e man »or bem 3(n- 
riiJ&ten nod^ ^ier Unaen fauber belefcnc gctpafd^ene, grof e unb 
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FBEFABATIONS OF HZLK AND FLOUR. 

6. Cream or Hilk-sanoe. 

Beat with a wooden froth-rod, a pint of cold milk or sweet 
cream, with two whole eggs, the yelks of three eggs and two 
ounces of fine sagar, pass it several times through a fine hair- 
sieve, and use it when required. 

6. Flour-porridge with LemoxL 

Put into a pint of milk the peel of a lemon, let the milk 
boil until it has absorbed the strength of the lemon-peel ; then 
add a couple of table-spoonfuls of flour, or better, starch, 
which has been mixed with rose-water, sugar to your taste 
and the yelks of six eggs, and let the whole boil up, stirring 
it constantly. This dish is very good when warm, but it can 
also be eaten cold. 

7. Hour-porridge with Wine. 

Take a pint of good red wine (claret), a pint of water and 
six ounces of the crumb of white bre&d, put it into a pot, and 
boil it to pap. Then pass it through a hair-sieve, add a 
quarter of a pound of sugar, the juice of a lemon and the 
yelks of three eggs ; whip it well with a rod, and let it boil 
again. This porridge can be eaten either hot or cold. 

8. Prepared Creant 

Stir together till smooth, four table-spoonfuls of the finest 
flour, four ounces of sugar, the yelks of eight eggs, and a 
pint ot sweet cream or milk ; then stir the whole upon the 
fire, with a small rod, until it becomes thick, and has a smooth 
shining appearance. Take, it from the fire, turn it out into 
another vessel, and stir it till quite cold. This prepared 
cream can be more highly flavoured by adding any of the fla* 
vouring sugars. (See Section on Sugar.) 



9. Prepared Cream with CinnamoiL 

To the above preparation of cream, add, in proper propor* 
tion, and according to taste, some vanilla-sugar, orange-sugai; 
or finely pounded cinnamon. 
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fleiite Stofinen, t Inen SpISffel i^oQ Hein toitrflig gefc^nittenen dU 
tronat itnt fec^d ©titdC gefiopene, bittere SJlalronen unb been))e 
i^n bent ))or^erge:^enben gang 0le^« 

Sin 3Hnt falte 3RiId^ ober fuf er Siafym tvirb mit jtoei ganaett 
Siem, brei (Sigelb itnb gmei Unaen feinem 3^^^^ i^ermittel^ einer 
^dlaemen ©^neerut^^e gel^Srig Derfd^Iagen, mel^tmaU^burd^ ein 
feiiteiS ^aatflefr gegofen unb bet bortommenbem ®ebtau(^e Dero 
toenbet 

•* ®ittoneitl»re{ mit 93?i(4« 

9)tan giebt in eine l^atbt Quart 9Rild^ bie @d^ale Don eineT 
Sitrone, la^t bie 9Ri^ fo^en bid fie bie Sttaft ^on ber eitronen>- 
fii^Ie an fid^ ge^ogen ^at; bann giebt man einen Sploffel \>oU 
Wlif)l, ober bejfer no4 Slmibam (©tarfe) mit ^lofenwajfer angc* 
tuf^rt, 3udfer nad^ ©efd^mad nnb fe^d Sibotter bagu unb lapt 
biefe SRaffe unter beflanbigem fRnf^xtn aufloiftn* £)iefed ®rri(|t 
fd^medtt »arm fel^r gut; bod^ lann man ed ani^ lalt effem 

9» Sitronenbrei mit SBeitt. 

SWan nimmt ein ?)int guten rotl^en SBein, tin 5)int SBaffer, 
))on einem SBeipbrot ^on fed^d Unaen bie jlrume, tl^ut fold^ed in 
einen 2:opf unb lasted a^ ^^^^ fod^en; l^ernad^ gieft man ed 
burd^ ein ^aarjleb, giebt ein 9SierteI))futtb S^itt, »on einer 6i* 
trone ben @aft unb bad ®elbe ^on brei Siern baau; fd^Iagt ed mit 
einer Sliut^e beflanbig unb IS^t ed mieberum lod^en* Wlan lann 
biefen Srei fait unb toarm effem 

9* f3adtxtmt pber feine^ ft&d(^el« 

Sier ffif IBffel t)ott bom feinjlen 9)?e^I werben mit bier Unaen 
Suder, brei Unaen frifd^cr Sutter, ad^t Siergclb unb einem 3)int 
ftt^em gia:^m ober 9RiId^ glatt ^erru^rt, bann auf bem geuer mit 
einer tleinen @d^neerut:^e fo lange gefd^Iagen, bid flc^ bad ®anae 
^erbidft nnb tin aarted glanaenbed STnfel^en l^aU Sd toirb bann "oom 
geuer genommen, in ein anbered ®efd^irr umgeleert unb bid aum 
gSnalid^^^ (Srialten fortgcrul^rt^ Diefe ^iSd^cl* ober Sadfcreme 
Knntnmit einem jeben ®eruc^att<Jw (jiel^e Slbfd^nitt iom 3w*«0 
in il^rem ®efd^mad(e erl^ol^t metbem 

9* l&adcttmt mit SitnmU 

3n Dorl^erge^en^ abgeriil^rte Ereme gebe man nai^ ©efd^mai 
ttnb Serbaltni§, ettoad SaniDe ober Orangenaudfer ober etioad 
feinen attto^tntn 3immt. 

48 



PBSPABATIONS OF HILK AND FLOUB. 

10. Prepared Cream with ClLOcolate. 

IL Prepared Cream with Baisins. 

12. Prepared Cream with Macaroon . 

Add to the preparation, when well stirred, either four 
ounces of grated vanilla chocolate, or a quarter of a poand 
of clean picked and well washed raisins, or three ounces of 
pounded sweet macaroons. 

13. Prepared Cream with Coffee. 

14. Prepared Cream with Tea. 

The requisite quantity of cream is allowed to boil up, then 
throw in four ounces of freshly burnt ground coffee. Cover 
the pot carefully, and let the contents get cold ; then strain 
through a perfectly clean napkin, mix it with cream, and pro- 
ceed as above-described (No. 8). The preparation of cream 
with tea is to be made in the same manner, throw about three 
table-spoonfuls of fine green tea into the boiling cream, cover 
it well and let it get cool, then strain it, as above, through a 
perfectly clean napkin. 

16. Hilk-dumplings. 

For four persons, — ^work a quarter of a pound of batter 
slightly, beat into it three or four eggs, and add eight ounces 
of finely grated white bread. When this has been well mixed 
put in a little salt ; have ready two quarts of boiling milk, 
and make of the above dough round dumplings, which are to 
be boiled in the milk. If you prefer the dish sweet, flavor 
with sugar. When you dish the dumplings, stir the yelks of 
two eggs into the milk, and pour this over the dumplings. 
In every preparation of sugar and milk a small quantity of 
salt should be added in order to make it stronger. 

16. Cream-nudels with Vamlla. 

Of the nudel paste cut thread like nudels, put them in half 
a gallon of sweetened cream, in which half a stick of cinna- 
mon, split lengthways, has been boiled, boil them for five min* 
utes, put in a piece of butter, the size of an egg, and turn the 
sauce-pan with it. Dish it, strew over it pulverized sugar ; 
the whole ought to be a juicy porridge. Besides the sugar a 
few finely grated macaroons may also be strewed over the 4idi* 
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JfiihtnUt 3ibf^n%tt. Van Un fiSLiidi- un» Jt&ti^ifpttftn* 

tl« Sacf cteme mit SVpftnett^ 
M* IQSaif cteme mil IDtaf atPiten* 

3n Me al^gerfi^tte Sadcrente Qtbt man cntmebet Diet Unjeii 
tniibmt SaniIIe«Cl^ocoIabe ober ein Siertelpfunb tein (elefenc 
nittBet gemaf^ene ©ultanintofinen unb Sorinti^en/ ober brei Un^ 
ten ge^of ette, flipe 9RaIaronen* 

IS* IBatfcveme mit Stafftt* 
14* IBacfctettte mit Stiee* 

!Der angegeBene Sta^m mirb aufgelod^t, fobattn toerben ))iet 
Utiaen feinet Sta^tt frif(i^ gtbrannt, fogleid^ gemal^Ien, in ben 
tod^enben Stal^m l^ineingetoorfen, gettau gugebecft ttnb erialtet; 
l^ierauf feil^e man i^n burd^ eine geruci^Iofe, reine Serviette, ru^re 
bantit bie Sterne an unb l^enbige fie ^an^ tvie obett ange^teben. 
Xuf biefeH&e Wet i^erfa^re man auc^ Ui ber Sacfcreme i9on 2:^ee; 
man toirft ungefal^T brei Aaffeeliiffel t>olI feinen, grunen Il^ee in 
ben loii^enben Sial^mf la^t il^n gut ^ngebeift erfalten unb fei^t il^n 
toie o(en burA eine teine, gertt(!^lofe @er))iette. 

3tt einer 9)Iatte fiir ^iet 5)erfonen rul^rt man ein Slertelpfunb 
8tttter leld^t; fd^lagt brei M« »ier ®ier bavan, rei6t ad^t Unjen 
fflBeifbrob red^t fein unb nlmmt e« baau. SCenn bie« aUcd red^t 
getiil^rt ifl, tl^ut man tin toenig ©ala baran; :^alte gnjci Quart 
9Hl4 flebenb, unb maiit aui bem ^eige runbe ^Io§e, bie man in 
Ut mHi) flebet. ©oti bie 9»i^ fug fein, fo t»irb Buder l^inein* 
gegeben. SBenn bie JtlSf e angerid^tet finb, tperben jtoei Stbotter 
in bie SKild^ geriil^rt unb biefe iiBer bie *I8pe gegoffen* 3n }ebe 
3udfermild^ ru^rt man e(n Ilein n^entg <Bali, urn {le Iraftigcr au 
madden* 

!•« Stal^mnnbeltt mit fOaniHe. 

Son bem 9lube(te{g toerben fabenfetne 91ubeln gefd^nitten« biefel* 
leu in in atvei Quart lod^enbm, geaudferten Sla^m, woxin tint i^alht, 
bet Singe na6i gef))altene @tange SaniQe audgefod^t toorben, ein« 
gelegt, ^nf (id fed^« 3Rinuten fortgefod^t, ein eigroped ©titdf^en 
frff^e Sutter toirb barunter gefd^enft, bann tt)erben ^e.angerid^tet. 
mit ^inem 3udfer beflreut unb au Sifd^e geirad^t; bad ®anae foil 
tin faftiget Srei fein ; ebenfo !Bnnen and^ nebjl bem 3«der einige 
Mn gerietene, fufe 9ltaIaronen ulfter biefelben geftreut toerbem 
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FBEFABATIONS OF MILE! AND FLOUm 

17. Ateam-nudelfl. 

Pat a ponnd of fine well dried flour to warm, beat it to a 
pretty stiff paste with four ounces of fresh butter, three 
quarts of lukewarm milk, three or four table-spoonfids of 
good yeast, two whole eggs and a little salt. Dust the paste 
with flour, cover it with a cloth and put it to rise in a warm 
place. After an hour and a half, when the paste has risen to 
twice its height, it is turned out upon the table, which has 
been well strewed with flour, it is then shaped like a sausage, 
about an inch and a half in diameter. Divide this with a 
knife, dipped in flour, into pieces, an inch long, place them on 
a cloth which has been strewed with flour, but not too close 
together, and put them to rise, this will take three quarters of 
an hour. In the meantime put into a steam nudel-pan or a 
flat stew-pan with a tight fitting cover, milk an inch high, 
put on this half an ounce of sugar, and an equal quantity of 
butter, and bring it to a boil. Twenty minutes before you 
want to dish them, after the nudels have risen, put them into 
the boiling milk, cover the stew-pan, on the cover put a good 
many live coals and put it on a slow fire. Let the nudels 
boil slowly. After ten minutes take off the cover and strew 
pulverized sugar over the nudels. If during this time the 
milk should have boiled away, add a few table-spoonfuls 
more, and cover the stew-pan. After ten minutes more the 
milk must have boiled away entirely, and the nudels have 
a fine brown crust on top and underneath ; they are then 
taken out with an egg-slice, dished and sent to the table. 
Serve with it milk and sugar, or a milk sauce in a separate 
dish. 

The whole proceeding must be very rapid, it requires some 
practice if you want to succeed. You must also manage so 
as to have the bottom of the stew-pan exactly covered and 
not to leave any space. 

A shorter and sunpler way is to put the paste after it has 
risen, and has been cut into pieces an inch long, into a pan, 
which has been rubbed with butter, and to place it to rise 
in a warm spot. They are then once more rubbed over 
with butter, and baked in an oven not very hot, for three 
quarters of an hour. Ten minutes before they are done, add 
lome boiled sweetened milk. In dishing them, turn them 
nt, Heparate them, and send them immediately to the table. 
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J^thtnttt 3^bnn\U, Von htn iBUit- nnti Mt^ifptiftn* 

&n 9)fttnb feitte«, gctrotfncted unb warm gejlellted SWel^t toirb mit 
t)ier Unaeti frifd^er Sutter, breiijicrtcl g)int lantoaxmtx Wli\6^, brei 
bid «ier S§(9ffel t>oII guter $efe, ntit itvei gan^ett Siern unb etmad 
@al3 3U einem nic^t gu feflen Xeige gut abgefd^lagen — tttea funf« 
|e^n bid a^^^naig SRinuten lang. Der 3:eig wirb bann leid^t mit 
^el^I be{ldu6t, mit einem Zuift bebedft unb an einen toarmen Drt. 
gum 5lttfge^en geflellt* 9la^ anbert^alb ©tunben, wenn ber 2:eig 
no<3& einmal fo l^od^ ge»orben i|l, »irb er itfcer bie jlarl mit SWcl^t 
Beftreute S^afet geflitrgt unb gu einer anbert^alb 3on biden runben 
SBurfl geformt, bie mit einem in SWe^l g^taud^tcn 9»ejfer in aoH* 
groge ©tflddfeew get^eilt »irb, bie iiber tin Zui^ — bad mit "Sltf^l 
beflreut ijl — ni^t aU gu naf^t aneinanber gelegt unb an einen 
warmen Drt gum ^uf(je:^en geftettt werben, wad in brei S5ierte(|lun* 
belt gefci^e^en ijl. SBfi^renb ber 3cit mup eine Dampfnubcl^fanne 
ober eine flad^e Safferotte mit einem gut f(^(ie§enben Detfcl, ftarf 
baumenbicf mit ^ii(ft angefiiflt; mit einer ialhtn Unje 3"^^^^ wwb 
thm fo toiel frif^er Sutter bciegt unb in'd ^od^en gebrad^t werben^ 
Swangig "^inuttn oor bem 5lnric^ten, totnn bie ^ampfnubeln ge** 
gangen ftnb, werben ffe f^nett cine an bie anbere, fo bid^t wie nut 
immer moglid^, in bie foci^enbe ^i(c^ geUgt, unb bie SafferoKe wirb 
fogleid^ mit il^rem Decfel bebedft, ^ielc glii^cnbe ^o^len oben auf ge* 
t^an unb auf fd^wac^ed geuer gefteUt, bamit bie £)ampfnubeln Iang« 
fam fod^en. ^a6^ Serlauf ^oon/jel^n SJiinuten wirb bie Sajfcrofle 
aufgebedft, unb bie Dampfnube(n werben mit feinem ^ndtx bcftreut^ 
©oUte in biefer 3fit t>ieUeid^t bie 9Jii(d^ fc^on eingefod^t feln, fo wer* 
ben nod^ einige (5§I6ffcI »oU lod^enbc ^\16^ baran gegoffen unb bie 
gafferolle fogleid^ wieber bebedft 3Bieber nad^ gei^n ^inuten foU 
bie ^Xf^itd^ gang eingefodbt fein unb bie Damj)fnubeln fotten oben unb 
unten tint fd^one ^rufle ^abcn; |te merben nun mit einem ^d^aw 
feiefeen audgeflod^cn, angerid^tet unb foglcid^ gu Sifd^e gegebcm ®e* 
gudferte ^D'iilc^ ober eine 9Wiid^*©auce wirb eytra bagu fer^irt^ 

3)ie gange Sel^anblung mu^ mit einer grogen ®ef^»inbig!elt tior 
fid^ ge^en unb erforbert einige Uebung, wenn bie Dam^)fnubcln ge** 
itngen fotten* 5)ann mu§ man ed aud^ fo einrid^ten, ba§ ber So* 
ben ber SajferoUe ober ber 5)fanne gerabe bebedft wirb unb Icin (ce* 
:cr fRaum hltibt 

SDentger umflanblid^ unb einfad^er fonnen bie Dampfnubeln 
bereitft werben, toenn man ben S^eig, nad^bem er gegangen unb in 
pOgrope ©tiidf^en gct^cilt iji, in eine mit Sutter beftrid^ene ^fanne 
fej^t unb biefe gum 5Iufge!^en an einen warmen Drt jteHt. @ie 
tperben bann nodbmald mit gerlaffener Sutter beftrid^en unb in 
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PBSFABATI0N3 OF MILK AND FLOUB. 

18. Wasp-nestSi Snail-nndelB. 

The yeast-paste mentioned in the foregoing articles, aftei 
haring risen, is turned oat on a table strewed with flour, then, 
whilst dusting in some flour, it is rolled out to a cake, the 
thickness of the back of a knife. Then rubb over it some 
lukewarm melted butter and strew it with well washed cur- 
rants, pulverized sugar and grated lemon-peel, all mixed 
together. Now cut the whole length of the cake into strips 
six inches wide, roll them up like a sausage, then pat 
them snail-shaped, into a round, smooth, well buttered form 
or stew-pan, again rub some melted butter oyr the surface, 
let them rise about half an hour longer in a somewhat warm 
place, put it into an oven of medium heat, and bake them for 
three qnarters of an hour or a whole hour of a fine color. 
Then take them out, turn them on a dish, strew them with 
fine sugar and send the dish to the table. If you like, yoa 
may serve with it, separately, a cream-sauce. 



19. Filled Nndels, Soabian Fashioxu 

Wash four handfuls of spinage, blanch it in salt and water, 
pour off the water, cool it with cold water, squeeze it and chop 
it fine ; then take equal quantities of cloves and parsley, the 
whole to be equal in quantity to the spinage, and together 
with a small onion, chop it very fine ; after this, take off the 
crust from a milk-roll, steep the crumb in water, and squeeze 
it dry again. Put two ounces of fresh butter in a stew-pan 
on the fire ; after it is melted, add the chopped herbs, sweat 
them for a few moments, then add the spinage, steam it all, stir 
in the moistened crumb of the milk-roll. Now remove the stew- 
pan from the fire, and after the contents have cooled a little, 
mix in a whole egg, two yelks, some salt, white pepper and ' 
some grated nutmeg. Now roll the dough as thin as possible^ 
let it dry a little, then cut with a round smooth pastry-catter 
of two inches and a half in diameter, little cakes, cover the 
rim with beaten-up egg, put on each, in the middle, a little 
heap of the above filling, of the si^e of a hazle nut, then turn 
them over, so as to form a semi-circle, press the edges close 
together, and boil them in strong, salted soup-stock for six or 
eight minutes. Now pour them through a colander, lay them 
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j^tr^^nter Sihf^nHU 9on Un AU4- untt £&t^ifptt(tm. 

rfncm nM^i fe:^r Icigen Dfen brei Stertel|hinben gc^acfcn. 3^^*^ 
^inviitn \>tx bent ^arbaden tpirb etma^ fo(!^enbe unb geaudertc 
SWilc^ baran gegoflfcn* Seim Slnrlcj^ten werbcn bie Dampfnubelri 
ttrngeflitrat, au^einanber gebrod^ett; attgerid^tet Itnb fogleid^ gu 2:tfd^e 

ts« 98ef|>enttefter, Sd^necf ettnubeltt^ ' 

Der 6ei beti 2)ampfnttbeltt angcful^rte ^efenteig mtrb, nad^bem 
cr aufgegangcn ifl, auf cine mft 9Re^l bejtreute lafcl umgefliirat^ 
fobann, ittbem.matt Immer et»a« SKel^I itntcrjlauBt, Bl« ju flarlet 
9Rejferru(fcttbi(fe gu ciner 5)I<xtte awfgcrottt, tt)el(^e, nac^bem (le 
mit lauef, aerlajfener 33uttcr BcjWti^ctt ijl, mit fawbcr bclefencn, 
rein getoaf^enen lleinen Stofltten, feinem Sw^c'^ wnb gerlebener/' 
Sitronenf^ale (aUce bicfcd mit einanber t)erntifd^O/ Beflrcut trirb* 
?fltttt fci^neibe man bie 5>Iatte inll^rer ganaen Sangc in fec^^ jott* 
breite <Streifen, roUe biefelbcn iiber (l^ einer SCurjl fil^nlid^ gu* 
fantmen, fe^e fie aUbann in eine runbe, glatte, gut mit gerlaflfencr 
Sutter bejlric^cnc gorm ober Saffjerode f(^nec!cnartig ein, bej^rcid^e 
bie DberflSi^c ebenfadg mit gerlaffener Sutter, lajfe |ie ungefSl^r 
nod^ eine l^albe ©tunbe an einem lautrarmen Drte in bie ^o^e 
ge^^en, gebe fie in einen mitteli^ei^en Sadfofen unb ^>adt fie brei 
Siertel* ober eine ©tunbe ju fc^iiner garbe barin, nt^mt fie l^ier* 
auf l^erau^, flurje f!e auf eine ©d^iijfel yxvXf beflreue jle mit feinem 
3uder unb bringe ba« Oerid^t. gu ATifd^e^ isici6:j fflelicben lamx 
nnii eine Slal^mfauce befonbej^ baau fer»irt werben* 

49. eef&ate 92:ttbeln auf fi«t]>dbifa)e %tt. 

SSier $anbe ^ott ®^inat werben ge»afd^en, in ®ala»ajfer ge«» 
tuallt (bland^irt), abgefd^iittet, mit faltem SCajfer abgefiil^It, wieber 
au^gebrficft unb fein getpiegt; fobann ntl^mt mdn 5)eterfIUe unb 
©c^nittlaud^ gu gleid^en 3:i^cuen, ba^ biefe lu^ammtn gcrabe fo 
loiel betragen, wie ber (a^inat unb ^adt biefc« mit einer ftcinen 
3»iebel fel^r fein; gulc^t toirb no(| ein trodfened 9BiId^br6bd^en 
abgcfc^SU, in SBapr eingcweid^t unb ttjieber au^gebriidft; nun 
fef^e man a»ei Unjen frifd^e Sutter in einer Eajferotie lyixa gcuer, 
gebe, njenn fold^e i^ergangeu ift, gucrft bie ge^acft^n Srauter baju, 
fd^wi^e (paffire) fie einige 3lugenb(idfe barin, naisjiizm fiige man 
ben ©pinat ebenfatl^ bci, bSmpfe 5lllc^ jufammen nod^ funf ?Ki- 
nuten a^, riil^re bann nod^ ba« au^gebriidfte 9BiId^br6bd^en barun- 
ter, fe^e bie Sajferotte i)om Seuer unb rii^re, nac^bem ber 3nt>alt 
tixoa^ tterfiil^tt ^at, ein ganger Si, ncbft 3»ei fiigelb, etwad ©alj, 
wcipen 9)feffer unb geriebcne 3^u^fatnu§ barunter* ^\xn toHc 
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r^iSPARATIONS OP MILK AND FLOUR. 

on a deep dish, strew them with crumbs of bread toasted {u 
butter of a yellow color, and send them to the table. 



20. Indian Meal, Heapolitan Fashion 

• « 

Boil up three half pints of salted water, add a quarter of a 
pound of Indian mead, spice it with grated nutmeg and let it 
swell slowly for a quarter of an hour ; then press this dongh 
firmly into a stew-pan, turn it out again and set it to cooL 
Cut it, by means of a piece of twine, into slices as thick as the 
back of a knife, place them in rows, with grated I^armesaa 
cheese, in a deep dish greased with butter, dropping some 
mc'lted butter over the latter, ^hen put the whole into a hot 
oven ; let ij get hot all through and send it to the table. 



21. Hacaroni with Paimesan Cheese. 

Put a pound of real Italian macaroni into boiling water and 
salt, in which a tea-spoonful of butter has been put, and boil 
it slowly for three-quarters of an hour, stirring it fi*om time to 
time ; after this, the water is drained off altogether, they are 
put back into the stew-pan, and turned in it with six ounces ot 
butter, half a pound of grated Parmesan cheese, half a spoon- 
ful of good cream-sauice, some white pepper and the reooisite 
salt. Those who like it may add some chopped ham. 



22. Baked Macaroni 

• 

Boil the macaroni in milk or in veal broth until soft ; add 
some salt. Put them in layers in a buttered dish, put over 
every layer some grated cheese, and some thin slices of butter, 
and then put some more cheese and butter on top. Bake 
it fifteen minutes in the oyen, but pay attention that tiie cheese 
Iocs not get hard. 
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JkUbtnttt JSHif^nttt. Von ien jfiSLM^- tnt jfiSit^lfptxftn. 

man 9lubelte{g fo bunn toit m'i^liii an^, laffe i^n tttoai abtxd* 
ntn, ^ed^c fotianti tntt eincm 3»ei unb eincit l^allben 3otl im Dur(^- 
mtffcr l^altenben, nmben, glattcti Studflcd^er fXattd^en att«, be* 
ptii^t ben Slanb berfelben mit iDerfd^Iagetten Stern, gebe anf {ebc« 
berfelBen in ble 9Ritte ein nu^grofied ^^aufd^en »on oMgcr gutte, 
fd^lage fie l^ierauf ju elnent iialbmii ubtt |ld^ gnfammcn, brilrfe 
bie Sflanbcr fejl aneinanber unb lod^e f!e mil fraftigcr, gefal^encr 
glelfd^briil^e fed^« bid ad^t SBinuten langf bann fd^uttet man |!c 
gum W>lan^m auf einen ©urd^fd^tag, rid^tct f!e auf ttefen ©d^iif* 
fctn an, bejireut fie mit getiebenen, in Sutter gelb ge^-Bjieten ©em** 
meln unb bringt fie ju Sifd^e* 

«0« Wai^mtW anf ntapolitanii^t ^tU 

^nbertbalb 5^int gefalgened SCaffer wirb aufgefod^t, fobann 
ein SSiertcIpfunb WlaUmt^ l^ineingeriil^rt, mit geriebener STOud* 
fatnu^ gemitrjt unb nod^ eine Siertelftunbe langfam.gequoU 
len ; biefer %tl^ »irb ^ierauf in eine Safferotte fcji ein^^ebrfidft, 
toieber an^ bcrfelben l^eraudgefiurjt unb abgefSltet^ 9lad^bem 
ft^neibe man i^n mit eincm 3»irnfaben in meflferrfidenbidfe ©dbei- 
btn, fe^e bicfelben fd^id^tenweife mit geriebenem 5)armefanfafc in 
tint mit Sutter befhid^ene tiefe ©d^iiffel tin, inbem man immer 
ettoa^ gcrlaflfcne Sutter iiber lectern traufett, gebe bann. ba« 
®anit in einen l^elgen Sacfofen, lajfe t€ burd^ unb burd^ l^eifl 
toerben unb bringe ed gu Zi^6^t* 

n^ ^acatvni mit ^atmefanf&fe* 

(Sin 9funb ed^te italtenifdbe Macaroni merben in lod^enbed 
©alawaffer, worin ein SE^eelBffel »oU Sutter ifl, eingelegt unb lang* 
fam brei Siertetflunben fortgelod^t, rooM man fie gumeilen umrttb** 
rcn mu§; fie tverben bann abgegoffcn, bad SBaffer gut ablaufen 
gfra|fen,barauf in bie SafferoHe gurud get^an, mit fed^d Unjen ©ut- 
ter, einem b^^ben ?)funb geriebenem ^armefanlSfe, einem bat6en 
?offeI ttoU gutec Ha^mfauce unb etwad toeipem 9)feffer, nebfl bem 
notbigen ©atg, umgefd^tDenft^ 9tad^ Selieben lann ge^adfter @d^in« 
ttn l^in^n genommen merben* 

«te« ®eba(f ene fE^acatonU 

©iebe btc TOacaroni in !WiId& ober in einer ftalbdbrube, bid fie 

iveicb finb ; gieb et»a4 ©alj ba3U. 8ege fie bann fd&id^ten- 

»etfe in eine gebutterte (Sd^iijfer, lege ttwa^ geriebenen itafe unb 

einige bitnne ©dfenittcn Sutter iiber jebe ©d^id^te, unb flreue enb* 

Hd^ mt^v ^afe unb et»a« Sutter auf ben oberen Z^tiL Sadfe t9 

nnn fiir 15 3Kinuten im Dfen, aber fie^e au, bap ber M\t nic^t 

(art totrb. 
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PifflPABATIONS OF MILK AND FLOUR. 

23. Bice with Parmesan Cheese. 

Boil np a poand of washed and blanched rice, with half m 
poand of bntter or soup-fat, and three pints of good bat very 
clear milk-brotb, sufficient salt and a little nutmeg ; then pat 
oyer it a cover with live coals, and let it steam on a slow fire 
for half an hour. Then dish it in layers, with Parmesan cheese, 
in a silver stew-^an or in a deep dish, strew with cheese, and 
serve up with a strong gravy. You may also mix with it 
some chopped ham, or brown it in the oven. 

23. Bice-rolL 

Of haiif a pound of flour, one ounce of butter, a whole egg, 
as much salt as will lie upon the point of a knife, and three- 
quarters of a pint of lukewarm milk, make rather a soft dough, . 
work it smooth, roll it into a ball, and cover it with a hot stew* 
pan. Let it stand for half an hour. During this time, prepare 
four ounces of rice, as for baked rice. Roll the dough over a 
table-cloth, which has been strewed with flour, and then draw 
it out as thin as possible ; this must be done by two persons, 
who put their hands into the dough and pull it as thin as they 
can. The cooled rice is spread smoothly over the top of it, 
and the whole is rolled up by lifting the cloth at one end and 
allowing the dough to roll itself up. This roll is twisted into 
a snail-shaped form and placed into a flat stew-pan, or any suita- 
ble vessel, which has been well battered. Now pour a pint of 
milk over the roll, strew it with sugar, and bake it for about 
three quarters of an hour, in an oven, of a light brown color, 
put a cover over the pan, place live coals on top, and let the 
roll boil for three-quarters of an hour over a weak coal fire. 
When taking it up, place the roll with a broad ladle upon the 
dish, and send it to the table; dry, or with sweetened milk. 



25. Teast-rolL 

• 

For this kind of roll, take the same dough as for steam* 
nudels. It is best to fill them with boiled fruit After the 
dough has risen, it is rolled as thin as possible, then the firnit 
spread upan it, ^^oUed up, put in a buttered pan, and placed 
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JiUbentrr Jlbr4)nk. 9on ben itttidi- vnb iBt|»lfprtf(n. 

t8« 9Ce{$ mU ^armefanf afe« 

Sin ?)funb gcwaff^cttcr unb TBIanfdfeirtcr Slcid »itt) ntit elnem 
Jalben ^funb Sutter obcr Soutllonfctt, ttcbfl t>rei 9^int f^uter, aber 
fe^r l^eQet gleifAbrul^e, bem ttotbt^en (Sal^ uttb^tmad ^udfatntt§ 
aufgefc^t, bann mit einem Dedfel, toorauf glul^ettbe Ao^Ien finb, 
^wi^ebfrft, unt> auf f{^»ad)em geuer eine ^albe ©tunbc langfam 
flebampft. (£r mirb bann fc^id^tenweifc mit 9)armefan!afc in ciner 
plberncn EafferoTIc obcr tiefcn ©d^iijfel angeri^tet, mit i?afe bejlreut 
nnb mit einer fraftigen Jua fer»irt, 5^ad^ Scliebcn fann cttuad 
gel^adter <3(j^in!er barunter gemtfd^t merben, fo n^ie man i^m o^Vii^ 
m IDfen eine gelbe '^^x^t gebcn fann* 

(Sin ifealbc^ 5)funb 9Re^(, eine Unac Sutter, ein ganged gi unb eine 
^D'^eferfpi^e ttofl ©alj irirb mit brci Siertel 5)int lauttjarmer SWild^ 
ober SBajfer gu einem giemlic!^ mei^en %t\^ angemati^t, ber glatt ge* 
arbeitet, in einen runben SaOen gebrel^t unb bann mit einer toar- 
men Sajferotle bebecft wirb. '^X^vx Idpt i^n fo ru^ig eme balbc 
©tunbe lang flel^en. SBabrenb ber 3«it n?crben ^ierUnjen Sftcii 
rvie gum ^Hei^gebadenen jubereitet* 9^un n)irb ber au^geru^te ^eig 
uber ein mit 9)h^I beftreuted 2:ifd>tu(^ au^getrieben, unb bann fo 
Ditnn mie nur immer moglt^ au^einnnber gegogen, inbem gn^ei 
3)erfonen mit i^ren ^Snbrti untcr ben 2:eig fa^ren unb benfelben 
auf biefe 2Ceife ^^ni biinn au^cinanber giel^en* Der abgefii^lte 
S^lciei roirb gleic^ma^ig barauf geftridfeen unb ba3 ©ange gufammen 
geroflt, inbem xc{OiX\, ba^ eine Snbe bed %yx6^t^ in bie ^o^e l^ebt unb 
fo ben 3^eig liber flA felbfl jufammenroflen Ia§t» I)iefc Slofle irirb 
in ©c^necfenform gufammen gebrel^t unb m eine fla(^e ^afferofle 
ober eine pafenbe 5)fanne gelegt, bie flarf mit Sutter beflric^en i|l. 
2)er ©trubel n?irb nun mit einem 5)int WX^ begoffen, mit 3ucfer 
beftrcut unb ungcfaftr brei Sierteljlunben im Dfcn »on getber garbe 
gcbacfett; obcr mixxi beSt bie 5^fanne mit einem Decfel gu, legt glii* 
i>f nbe ^o^Ien oben auf unb Ia§t ben Strubel iiber fc^wad^em ^'o^* 
lenfcuer brei Siertclflunben fodfecn. Scim Slnrlc^ten mirb ber ®tru* 
Del mit einem breitcn ?offe( iiber bie bcfttmmte ©c^ujfel gclegt unb 
trocfen ober mil gcgucferter OTilc^ i^x %\\^% gegcben* 

«5. C^cfenftritbel* 

^\\ biefen ©trubein wirb ein ^efenteig genommen toie gu Dampf- 
nubcln. ©ic mcvben ttorgugdireife mit gcfocl)tem Dbfl gefiiflt ^Jac^' 
bem ber 2^eig gegangen ij^, wirt er fo biinn rviemoglfc^ audetnanber 
getrieben, bann mit bem bepimmtcn Dbftc bcftrid)cn, 3ufammen ge* 
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PREPARATIONS OP MILK AND FLOUR. 

In a warm spot to rise ; some melted bntter is a^ain spread 
over it^ then bake it slowly in an oven until of a light brown 
colour. The yeast-rolls can be sent to the table warm or 
cold. ^ 

26. Tyrolese-roU. 

Prepare an almond- paste of two ounces of almonds, four 
ounces of sugar, the yelks of four eggs and an ounce of flour, 
flome grated lemon-peel and the white of four eggs beaten to 
a froth, spread this over the raised dough, which has beea 
rolled out before, and otherwise treat the roU the Qame as the 
foregoing. 

27. Good Dumplings. ^ 

From three fresh milk-rolls, cut off the crust, break up the 
crumb and brown it in butter. Then pour hot milk over it, 
and stir it gently until it is thoroughly moistened. Beat up 
three eggs, add three tea-spoonfuls of flour, half a pound of 
wheaten bread and some salt. (The dough is of a proper 
consistency when a ladle will stand in it). Now drop spoon- 
fhls of this into boiling water with salt, boil them for a quarter 
of an hour, and then dish them with toaSted bread, or still better 
with toasted grated crackers. 

28. Gh)od Dumplings of another kind 

Take the crust off firom a couple of white loaves, soak the 
crumb in milk after having cut it into very thin slices, stir it 
gently until dissolved, add some salt, eggs, melted butter, 
nutmeg and some flour ; put them with a spoon, not too large, 
into boiling salt and water and leave them in it for a short 
time and they will be done. Put over them butter thickened 
with browned flour. 

29. Potato-dumplings. 

Prom sixteen to twenty large, mealy potatoes are boiled with 
the peel, then peeled, allowed to get cold, and grated on a grater. 
Then stir together half a pound of melted butter, eight whole 
eggs, some salt, grated nutmeg, fine marjoram and thyme, 
until frothy ; put the potatoes, a handful of flour, and five 
milk-rolls, cut into small dice of which the one half is toasted 
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JiuhtnUt 3ibfd^nitU 9on Ut JKL'ti^^ ttird Jtt(||tf|»ifeit. 

/ 

ront, in eitte tnit Sutter U^ii^tnt 5>fa«ne gctl^an un\> an rincn 
warmctt Oxi aum^ufgc^en geflcftt; er toixtf t>ann no^mol« mitger- 
fajfcner Sutter beflriij^en unt> langfam im Dfcn h\^ ^u gelbbraunet 
garbe gebadem £)ie ^efenflrubel fonnen warm unb fait gegeben 
toerbetu 

«e. S|)tolerftrttbeL 

3Watt Berettet eitte ^atibeliitaffc »ott jiwel Unjen SRatibertt, !jier 
Uttgcn S^^^h ^^^^ Sfgelb unb einer Unge SKe^l, ettt)a« geriebetter 
Sttrotienfdbale uttb Dier au ©d^ttee gcfd^tagetteti gin)ei§eit, flretd^t 
biefe liber ben ^orl^ergel^enb au^getrtcbetteit ^efentetg, be^anbelt unb 
beenbet im U^brigen ben ©trubelebenfafl^ Qan^ ttjte ben i)or^erge^en* 
»on J^efenteig^ 

Son bref frifd^en 3RiId^broben f^ncibet man ble jlrufle ai, 
brocfelt f!e fein, unb roflet fie in Sutter gelb* Der Srofam i»irb 
mit l^eijer 9Wi^ iibergojfen unb jart tterriibrt, »enn er burd^ unb 
burd^ angefeud^tet i|l. ^un gerHeppcrt man brei ®ier, t^ut tttoa 
brei ^od^Idffel tjott "Sflt^l baau, ein i^albed g)funb SCei^brob, unb 
etttja^ ©alj. (SBenn ber 3:eig fo ift, ba^ ber ^od^Iojfel nid^t fottt, 
»enn man i:^n l^ineinflellt, bann ifl er red^tO Die§ wirb nun 
lofelweife in fodbcnbe^ ©alaiwaffer gefd^opft, eine »iertet ©tunbe 
gefot^t, unb bann mit gerojletem Srob, ober nod^ bejfer mit gelb 
gerofieten geriebenen Sradterd gefd^mel^t* 

1(9* iBnit 5(Ib#e attbetet Sftt* 

^an fd^art bie SWnbe t)Ott einigen SBeif broben ab, weid^t f!e 
in 2Rild^ ein, nad^bem man fie in ganj biinne ©tiidfc^en gefd^nitten 
l^at, terrii^rt fie red^t jart, nebfl ettoad ©alg, (£ier; gergangener 
Srttcr, SWu^fatnug unb ettt)a« Wlif^l, bringt (le mit einem nid^J 
grof en 86ffel in ©alai»ajfer, fteld^ed lo^t, la^t fie nid^t langr 
barinncn, fo flnb f!e fertig* 9Ran fd^mel^t fie mit Sutter nnt 
brautt ger6fletem treif em Wtt^L 

«9t ftatto{feIf»$e. 

©ed^ael^ W0 3t»anaig grof e, me^Iige J^artoffeln luerben in il^ren 
©d^alen gefod^t, gefd^alt, ertaltet unb auf bem Sleibcifen gericben^ 
Wtttt rfll^rc man tin f^aVbt^ 5^funb aerlaflfcne Sutter mit a6)t gan* 
|en giern, tttoa^ ©alj, geriebener 9Ku«fatnu^, feinem ^ajoran 
unb Il^imian ge'^orig fd^aumig, gebe fobann bie ^artojfcln mit 
eiwt ^anb^oH 9Re:^I unb fiinf Hein njitrflid^ gefd^nittcnen SD^ild)* 
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PBEPABATIONS OF MILK AND FLOUB. 

in batter, and the other moistened with some cold milk, also a 
little finely chopped parsley, into the batter which has been 
beaten to a froth. Stir all well together, and after letting it 
rest a while, dip your hands in flonr and form small damp- 
lings. Pat these into boiling salt and water, boil them slowly 
for fifteen minntes, take them oat with a skimmer, and pat 
them into deep dishes, strew over them grated crackers, 
browned in batter of a light coloar, and send them to the 
table. 

30. Baked Potato-damplings. 

Peel fiye raw potatoes, let them boil in salt and water until 
soft, bat do not let them crack. When cold, grate them' on a 
a grater, and mix them together with fonr eggs into an onnce 
of batter, which has been stirred antil light, and the neces- 
sary salt. Oat oat damplings the size of walnuts and fry 
them, of a nice yellow, in boiling lard. As it is difi&cult to 
brown them the lard mast be very hot These damplings are 
Tery good for soap, and eat well with boiled fhiit 

81. Sweet Damplings with Almonds. 

Poand yery fine, two onnces of peeled sweet almonds, pnt 
them into a dish, with two table-spoonfals of fine flonr, sugar 
and cinnamon, stir this with three or fonr eggs for a quarter 
of an hour, and put them into a sweet sauce or into a wine- 
sauce. 

32. Baised Milk-dumplings. 

Boil a quart of milk in a pan, stir in quickly as much flour 
as will absorb it, and work it over the fire until none of the 
flour is yisible. The dough is then thrown into a sauce-pan, 
and a piece of butter, the size of an egg, and some salt stirred 
into it, until no longer too hot ; but it must not get quite 
cold. Then beat in by degrees from six to eight eggs. Boil 
up a pint of milk with a piece of fresh butter, put in the 
damplings and coyer it, putting some coals on the top. 
When they begin to rise, so that they touch the coyer, take it 
off. They must altogether boil an hour. 

s 33. Parinapdumplings. 

Stir six spoonfuls of Hecker's farina into a pint of boiling 
milk^ with three ounces of butter, and as much salt as will Ik 
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;&'t(lirntrt ^l»ff|)nttt. Von Xitn fiBLiidi- un^ ittr^lfpeirrn. 

brobd&en (@emmel), wo^on W cine J^Slfte in Sutter gelB gcroftcl 
unD tie antere mit ettoa^ falter iWil^ angefeuc^tet roirb, ncbjl ein 
wenig fein gel^adter 9>eterf!Ile in Me fc^aumtg geriii^rte ©attcr, 
rii^re rifled gut itnter einanber, itnb Jornte nad:^ einigem fRul^tn 
sermittel^ ber in ^i^l getaud^ten $anbe runbe ^I6§e baraud, 
ttjel(!^e in !o^enbe«, gefalgene* SBajfer eingelegt, fiinfje^n 9Jlinutcn 
langfam gelod^t, fobann mit einem ©d^aumloffel auf tiefe ®(^itf» 
feIn l^eraudgel^oBen, mit in Sutter gelb gero|leten, gertebenen 
(Sraderd befheut unb ^ierauf gu Zi^6^t gebraci^t »erben« 

©d^ale fiinf rol^e Aartoffeln, laj jle in ©alattjajfer i»eic^ fleben, 
aier fo, baf fie nid^t gerfpringen* ©inb fie erfaltct, fo rcibe fie 
auf bem 3lci6eifen unb rit^re fie aldbann mit bier Sicrn in einer 
Unje gutter leid^t gerii^rter Sutter mit bem nod^ notl^igen ©alj* 
©te^e in gorm ber SSelfc^niijfe ^tof d^en au^ unb hadt fie in 
ftebenbem ©c^malj fd^on gelfc* T)a fie ungern eine garbe befom* 
mm, mu^ ba« ©d^m(tla bottig l^eip fein^ 35iefe illo^e flnb in ©u|)- 
f en unb au gefod^tem Dbfl ttortrefflid^* 

31. ^fi^t StU$t mit manUln, 

©tofie gmei Unaen fii^c gefd^alte 9KanbeIn red^t fein, nimm fie 
in eine ©d^iiffef, baau jwei Splojfel ttott ©cmmelmcl^I, 3wc!er unb 
3immt, rit^re fold^ed mit brei M« ttier @icrn eine Sierteljhinte 
lang unb lege fold^e in eine fiif e ober SBeinfauce, 

gin Siertelquart SRild^ ftirb in einer 5^fanne flebcnb gcmad^t, 
fo ttiet ^t% aU fie annimmt, moglid^ft gcfd^roinb l^inau gcrii^rt 
unb fo lange iiber bem geuer tterarbcitct, bi^ man fein Wlt^l mdjx 
^tf)t T)tv 2:eig tt)irb in tintn Zop^ gefd^iittet unb mit einem 
©tiidf frifd^er Sutter tton'ber ©rope eine^ (titi, unb ettoad ©alj 
fo lange tterarbcitet, bid er nid^t me^r au ^eip ifl; gana lau barf 
er aber and^ nidfet toerben* Dann werben ftd^s bid fieben Sicr 
nad^ unb nad^ baau gefd^Iagen, S^un lod^t man ein ^alht^ ^uaxt 
aWild^ nebfl einem ©tudf frifd^er Sutter auf, legt bie Mb^t ^inein 
unb bedft einen Dedfcl mit ^o^Ien barauf^ ©inb fie ein tvcnig 
aufgeaogen, fo bap fie an ben 2)edfel fteigen, fo nimmt man biefen 
ab. ©ie miiffen im ®anacn eine ©tunbe fod^en* 

®ed^« gfloffet ttoU guted ©riedmc^t (2Beiacngric3) merben in 
dtiem 5)int lod^enbe 5KiId^ mit brci Umen Sutter unb einer SKcf* 
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PBEFABATiaNS OF MILK AKB FLOUB. 

on the point of a knife, boil it» stirring. it all the time, to a 
thick doagh, until it separates &om the sance-pan. Then pot 
it into another yessel, and after letting it cool, stir into it» 
gradually, five or six eggs, and put it K>r an hour in a cool 
spot. The boiling and fbiishing of the dumplings is like that 
of the last. 

» 

34. Other Dumplings of Heek^r's Farina. 

Of the aboTe dough, form dumplings with a wooden spoon, 
and put them into bo\ling salt and water ; when all the dough 
is used, cover the stew-pan and boil the dumplings from ten to 
fifteen minutes ; they are then taken out witiSi a skimmer, 
dished and strewed over with wheaten bread, toasted of a light 
brown in butter. 

36. Buckwheat-dumplings. 

Stir into a quart of boiling milk, two ounces of buckwheat 
flour, take it from the fire soon, for it must not swell entirely ; 
let it get cold, mix it into butter, which has been beaten to a 
cream, and add salt and two eggs, the white of which has 
been beaten to a froth. The dumplings formed of this dough, 
can be boiled in water until done, and served up with a wine- 
sauce or with melted butter, or they may be dished in a wine- 
soup. 

36. Bacon-dumplings. 

Gut a quarter of a pound of bacon, into small dice, fry tbem 
of a yellow color, and put them on a skimmer ; then chop some 
parsley and some onions very fine, and toast this for a few mo- 
ments in fresh butter ; after this take small dry milk-rolls, cut 
them into small dice, and brown them in butter. Season the 
whole with salt and pepper, add six whole eggs and the requisite 
milk, and form of it a pretty stiff dough. After having stirred 
it a while, put oval dumplings, with a table-spoon, into boiling 
water, let them boil slowly for twenty minutes, take them out 
with a skimmer, put them into deep dishes, strew over them 
grated wheaten bread, browned in butter of a light color, and 
send t^em to the table. 
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Xxthtntn JSibf^nttt* ^an ben iEU4- unb. JKc^lfpeifrs* 

ferff^i^e )>oli @al3 eingeriti^Tt, unb auf tern Seuet unter anl^alten>* 
tern ^it^ren ^u einem bicfen 2:etge abgelbrit^t, Ui f!d^ berfelbe t)on 
ber SafferoQe lo^lofl. @r mirti aUtann in tin anbered ©efd^irr 
umgeleevt, nad^ einigem 3{6!u^Ien nad^ unb na6^ mit fitnf bid 
fetj^d ganjcn (Sicrn ttenru^rt unb tpfil^renb eincr ©tunbe an cinen 
fii^Ien Ort rnl^ig l^ingefteUt £)a« ito^en unb SSeenbigen l^aben 
biefe Stodfen ntit ben ^orl^ergel^cnbctt gerilein* 

84« ®tfe^{(d|ie, Srie^fttdbeL 

Su^ bent »or^ctge^enbctt %tiQt ttjerben mit cincm Slnrtd^tfoffel 
Rlo^t abgeflod^en nnb in fod^enbed, gefalgened SBaffer getegt; menn 
ber Jeig all i^, fo »irb ble SaffcroDc bebcdft unb bie illof e »erbcn 
ael^tt Md fiinftcl^n 9Rinutcn langfam gefod^t; jle locrben bann fo- 
glei^ mit einem ©d^aumloffel f eraudgenommen, angeri(|tet unb 
mit gericbenem, in Sutter gelb gerojletem 2Ccif brob bejtreut^ 

Unter beftanbigem Umrii^ren jtreut man in ein 8(ertelquart 
Mcnbe 9Rild^ atuci Un^en Sud^njeiacnmcl^l, nimmt fte balb »om 
Seuer, benn fie mu^ ni^t ganj audquetlen, Ifipt fie erfalten, mifd^t 
fic p Sutter, bie man gu ®a:^ne gerii^rt i^at unb tl^ut ©alg unb 
pei Sier i^in^u, »on benen man bad S©eipe gu ®^aum gefd^lagcn 
kt. Die Me^t, bie man baraud formt, fann man in SBaffer 
ga^r foc^en unb mit einer SCeinbrti^e ober gefd^metgter Sutter 
ejfen, ober in einer 2Ceinfu))pe anxid^ttn^ 

(£ln Siertetpfunb ©pedf toirb in ficine SCiirfel gefd^nitten, gelb 
flcrojlet unb auf einen @d6auml6ffel abgefd^iittct; nad^bem l^adfe 
man etwad 5>cterfilie unb S^Jtebcln fcl^r fein unb rofie (pafftre) 
biffed etntgc 5lugenblicfc in frifdjcr Sutter; gulc^t »erbcn nod^ 
J»»5If trodfene SJiild^brob^en in fleinc SBiirfel gefd^nitten unb in 
8utter gelb gerofiet. Dad ®an^t wurge man nun mit ®al^ unb 
?)feffer unb madi^t ed mit fec^d gangen Siern unb ber nbt^igen 
falten ^JUiild^ gu einem giemlid^ feflen Xeig an. ^a6^ einigem 9^ii^* 
ten lege man tjcrmittclft eined (Sgloffeld o^ale ,l^l6^e in fod^enbed 
ffiajfer ein, laffe fte langfam nod^ gtoangig "Minnttn barin fort* 
fo^en, l^ebc fie bann mit einem (S^aumloffel auf tiefe ©d^iiffcln 
^eraud, beflreue fte mit gcriebenen, in Sutter gelb gerofteten ©em* 
meitt unb fringe jle gu iifd^e* 
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PRtePARATIONS OF MILK AND FLOUB, 

37. Dnmpliiigs made with Schmierkaese. (Cordt.) 

Stir three ounces of batter in a dish until soft, gradually add 
the yelks of six eggs, and a cake of schmierkaese, a little salt^ 
sugar, and some lemon-peel. Then stir in the whole of the six 
* eggs, beaten to a froth, and three or four handfuls of floor. 
When all has been well worked together, try the mixture by 
throwing a little of it into the boiling water in which the 
dumplings are to be boiled ; if it is too soft, add some more 
flour. They may also be boiled in milk. When boiled in 
water, stew them in butter, or send up with them a cream-sauce. 

38. Flour-dumplings. 

Take three pounds of flour, a table-spoonful of salt, three or 
four whole eggs and the requisite cold milk, beat* all to a 
pretty stiff dough, mix in four milk-rolls, cut into dice and 
fried of a delicate brown, and put it for a while in a cool place. 
Twenty minutes before dishing, put thick dumplings, formed 
with a spoon, into boiling salt and wat^^r, let them boil for 
twenty minutes, take them out' of the water, and send them to 
table, covered with bread crumbs, slightly browned in batter. 

39. Small Dumplings. 

m Put the above dough, without the bread, on a board ; five 
minutes before dishing, cut small^dumplings with a knife, and 
put them into boiling salt and water ; after they have boUed 
rapidly, for a few minutes, they are taken out with the skim- 
mer, heaped up on a plate and covered with bread crombs 
fried in butter. 

If they are to be fried, put them, when sufficiently boiled, in 
cold water, pour off the water, throw a little fine salt over 
them, and fry them a light brown, in a pan in which there is 
some hot butter, shaking them frequently. You may also pour 

I over them four whole eggs, beaten up with a couple of spoon- 
fuls of milk, and brown them in this. 

40. Spinage-dumpling for eight Persons. 

Chop fine a large handful of spinage, with some parsley and 

onions, and sweat this in two ounces of butter. Two loaves, 

• soaked and squeezer^ dry, are well mixed with four eggs, add 
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Jiubtnttt J9ibf(t)nUt« Von itn ittU4- unft iS^^lfptifeiu 

SKatt ru^rt btci Unjett frifd^e Sutter lit elncr ©d^iiffd twdd^, 
gicW nad^ unb nad^ fcd^0 Sibotter ba^u^ »ic aud^ clncn »eic^eii 
|[:afe (QuarffSfc), nelbfl cin wcnig ®a(3, Sw^^^i^ w^b Sitroncn«» 
female, 2)a0 »on fec^^ Siern gu ©d^aum gcfd^Iagcnc 2Cei§e n?irt) 
baju gcrii^rt wnt) brci BU i)icr J£)ant)c »oII mt% 3{t He^ 5iae<5 
yjetarbcftct, fo t:^ut man, bic 9Wajfe gu t>cr[ud^en, etn?a« ba\)on in 
bad fiebenbe SBajfer, morin bic ^afcflope gcfod^t wcrben foUen ; 
ift flc gu Bocid^, fo nimmt man mt^x 9We]^l baau, 9)tan fann )ie 
aud^ in Wil6^ fod^en^ 3^ SBaffer gcfottcn njcrbcn fie mit ®utter 
gejlo^t (flefd^meljt), obcr ed »irb eine dia^ml>xu^t baau gegejycn* 

, Ungefal^r brel g)futtb 9Kc^I wcrbcn mit cincm S§I8ffcI 'ooU 
©dj, btfei Md »icr gaitgen Sfcrn.unb bcr n6t:^igcn fatten SHild^ 
ju einem gfemlid^ feflen 2:elg giit abgefd^Iagcn, bann mit »icr 
wiirflic^t gefd^nittenen unb in ©utter gelb gerofteten 5D^iIc^bruben 
(©emmcin) i^ermifd^t unb cinige S^it an einen fii^Ien Drt rubtg 
l^ingefleltt* Bi^^in^ig SJiinuten ttor bem Slnrid^ten merben ba»ou 
mit einem £6ffe( bidfe ^lo§e in'd lod^enbe, gefal^enc SBajfer ge* 
legt unb s»an3ig ^inuten gefod^t, bann aud bem Staffer genom* 
men unb mit in Sutter gelb gertijleten ©emmelbrofeln begoflfen ju 
2:ifc^ gegeben* 

89. RUint ^tWllH^i fogenante ^pai^en* 

Der i)orl^erge^ettbe S^eig, o^ne ©rob, ttirb auf ein flad^ed Srett 
get^an unb bat)on fitnf SKinuten i)or bem 5lnrid^ten mit einem 
SWeflfer fe^r Heine ^(ofd^en in'i3 fod^enbe, gefaljenc Staffer ge» 
jlri(^en» 5lad§bem fold^e einige SKinuten flarf gefod^t ^aben, »er» 
ben jie mit bem ©d^aumlfijfel ]^erau« genommen, ge^auft ange* 
rid^tet unb mit in Sutter gelbgeriifletcn ©emmelbrofein bcgoffen. 

3um ^adtn werben fie nad^ il^xtm ®arf od^en in falter SDaffer 
gel^gt; bann abgefd^iittet, mit etwad feinem <Bal^ 6e(heut unb in 
ctncr 5)fanne, »ortn l^eije Sutter ijl, unter ofterm ^uffc^ittteln 
gelb geroflct, ®e»6^nlid^ »erben fie in ber 5^fanne mit brei U^ 
»ier ganaen Siern, bie mit einigen SJIoffeIn ijott SWild^ abgefd^Ia* 
gen.ffnb, begojfen unb bamit gelb geroflet^ 

40* Rld^c i»on ^pinat fur ad)t ^crfonen* 

9Ran Iftadft eine gro^e ^anbttoH ©)5inat mit ^^eterfllie unb 
3»icbel fein unb bampft fold^ed in atvei Unjen Sutter* Qmi 
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BAKING OB FBYINO IN LABD, ETC. 

to thia the herbs and a little salt and pepper; bind the mast 
with a little floar, and pat the dumplings into water. Stew 
with bacon. They tire excellent with salad. 

4L Hofibis. 

Stir smooth a quart of the finest flour in three half pints of 
milk, add almost a gill of yeast, a beaten-up egg, a tea-spoon- 
fdl of salt, two table-spoonfuls of melted batter. Let thp 
dough rise in a warm place for two hours. When it is ligh^ 
pour it into the muffin pans, which must be buttered* and 
bake the muffins of a light brown on both sides. 



m*- 



SEVENTH SECTION. 



III. BAKING OB FEYING IN LAED AND BUTTER. 



L To Fry Sliced Apples. 

Peel some fine large apples, and cut them into pretty thin 
slices ; take the core out with a small apple corer, place them 
upon a dish, strew them with sugar, and let them stand for a 
while. Now stir four eggs with eight spoonfuls of flour, six 
spoonfuls of white wine, some sugar and cinnamon ; dip, the 
apples, by means of a fork, into this batter, and let them get 
of a nice light brown. Put on as many slices as the pan will 
hold ; the fire must not be too strong. Before serving, strew 
them with sugar and cinnamon. 

You may also dip the apple-slices, into ordinary pan-cake 
batter (which must, howerer, be thicker than generaJly), and 
bake them upon a slow fire. 
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^uBehUt J9Uif4)ttUt Von Un J^^mai^hai^tttUiL 

eitigeweid^te unb fe jl auigebrucfte ©cmmrfti wcrteti mtt S){er Siem 
n>of I burd^ einanber ^erit^rt unb bad ®ebampfte mit ettoad @al3 
ttttb 9>feffer l^in^ugefugt ; man binbet ben 2:eig mit tttoai SRel^l 
nnb legt bie Stlo^t in SBaffer eim duti^ ©d^maljen nimmt man 
©pcA 3tt ®ftl<it fii^mccfett f!e ^ortrefflid^* 

^an x&^xt eine Quart feinflen 9Re]^Ie« mft tin unb einer l^alBen 
$tnt lautoarmer ^ild^ glatt an, nel^me bagu l^eina^e eine ®iQ 
J^efe, cin getu^rted gt, einen Sl^eeloffel »olI ©alg, awel 6§l6ffel 
»ott acrlaffene Sutter^ 9Kan kflfe ben Seig an einer toarmen 
©telle fur gwei ©tunben aufgel^en, SBenn er leidftt i% giefe man 
xi^n in bie Snufftnringe, bie gebuttert fein miijfen, unb iadt bie 
^ttfpind gu einer l^eQbraunen %axU auf beiben ©eitem 



8ie6enfer flOfcOniff. 



"VTII. ban hen Bcljmal^bark^reien. 

!♦ 3(et>fe.XfAeiBen gu B(hfem 

g«tt)erben fd^Bne grofje 2lepfel gefd&SIt, in etwa« bide ©d^eiten 
0ef(^ttitten, bad Sernl^aud mit einem fleinen 2ludflcd^bled^ l^eraud* 
jeftod^cn, auf eine ©iS^iijfct flelegt; mit 3«dcr beflreut unb fo eine 
3eit lang ftcl^en laffcn, 9lun rii^rt man t)ier Sier mit ad^t 86ffel 
\)ott Wlt% fed^d Soffet ijoll n^et^cn SBein, 3^^^^ w«^ 3^mmet 
3ufammen, taud^t bie 2lepfe(fd^etbcn ijermittelft einer ©abet in ben 
angerii^^rten leig unb lagt |Ie fobann in l^eiger Sutter fd^fin gelb* 
braun werben, Sfflan legt fo »iel ©cfceiben auf einmal ein, aU 
ber Stegel grof ifl ; bad geuer barf nid^t jtarl fein* &)t man fte 
auftragt, bejtreue man fie mit 3"^^^ ^"^ S^^^^^* 

9lad^ belicben fann man 3le*)felfd^eiben aud^ in einen ganj ein* 
fad^en 9)fann!ud^entcic^ eintaudfeen, (nur bider aid ber gewiil^n* 
lid^e) ttttb auf gclinbem geucr f^iin badfen* 

2^ ®tladmt 3tt>etfAen« 

gin ?)funb 3»^tf^cn fc^t man mit l^alb SBaffer unb l^alb SBein, 
einem ©tudfd^en 3«der, ^immt, Sitronenfd^alen, ^um geuer, lod^t 
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BAKING OB FRYIKG IN LAED, ETC. 

2. Fried Plnnis. 

Put one ponnd of plums, with half wine, half water, a piece 
of sugar, some cinnamon and lemon-peel, to the fire, boil the 
plums till soft, then put them on a plate, let them get cold, 
take the stone out of each plum, and put in its place a shelled 
almond. Now stir a ladleful of flour and an egg with some 
wine till smoQth, let an ounce and a half of butter warm with 
half a glass of wine, mix this with the said batter ; it must, 
however, be a little thicker than a pan-cake batter, so that too 
much does not stick to the plums. Turn the plums in this 
batter, fry them in lard till of a light brown, and strew them 
with sugar and cinnamon. 

Peach, pear and cantelope-nuts are prepared in the same 
manner as the Med apple-slices. 

3, Strawberries Med in Lard 

Mash the very best strawberries in a dish, and mix in suffi- 
cient sugar and cinnamon. Cut some slices of stale bread into 
pieces, about the thickness of your finger, spread the mashed 
strawberries on one side, and put them into a good deal of 
seething hot lard ; fry them, }fxi.t not crisp. Let them remain 
for a moment on blotting-paper, to drain off the lard, and 
serve immediately. 

4. Bice-balls. 

Blanch half a pound of cleanly picked washed rice, then put 
it to the fire, with about a quart of milk and two ounces of 
fresh butter, boil it up, cover it^ and steam slowly for half an 
hour, after which it will be pretty dry and properly swelled ; 
take it from the fire, add a sprinkling of salt, two ounces of 
fine sugar and some grated lemon or orange-peel^ or pounded 
vanilla : bind the whole with the yelks of three eggs, stir it a 
moment longer upon the fire, and turn it out upon a plate 
covered with white bread crumbs, separate it, and let it geV 
cold ; afterwards mould it with bread crumb into round balls, 
the size of walnuts, turn these in beaten-up eggs, and then in 
white bread crumbs, and fry them to a gold color in swimming 
hot lard, put them to drain for a few minutes upon blotting- 
paper, turn them in mixed sugar and cinnamon, and serve them 
nicely piled upon a dish ; according to taste, a warm fruit or 
wino-sauce, can be also served with this dish. 
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^Ubtnitx 3^hf^n\tt, Von htn Ji^ma\sha&itt tutu 

Ml SttJctfc^cn fo lariQt, Bid fie mi^ f!nb, tf^ut fie bann auf etne 
yiatte, Ia§t fte erfaltcn, nimntt tie ©teine aud {ebcr 3»ctfd^e ^cr* 
au0 uttb fled t flatt berfelben einc ^efc^aUe SWanbcI l^incin, Sil«* 
bann tii^rt man cinen Jtoc^IoffcI i)oB SJlcl^I mit eincm Si unb 
faltem SBeiit glatt an, lapt anbert^alb Unjcn Sutter mlt eincm 
ialBen ®Ia^ SBeitt ttjamt werben, riil^rt bie^ an ben angemad^ten 
£cig, ber nur ein wenig bidet aU ein 9)fannfud)en==2:eig fein barf, 
bamit ttic^ ju t>iel an ben 3wctfc^^tt l^angen bleil&t* ^JlJ^an le:^rt 
bie 3n>ctfd^^ti barin um, 6adt fie in ©d^malj gelb unb iifcerflreut 
|!e mtt 3^1^^^ wnb 3tmtttt, 

?)firfid^*, Simen* unb aWelonenlud^eldften toerben eieftfo guBe'* 
reiiet mie bie Sepfelfd^eiiben* 

8» @rbbeeten in ^Amal^ gebadfett, eitte ®dftt9e{}etfjt>eife« 

5lu^erlefene Srbteeren hjerben in efner ©cifeiiffel gerbriidt unb 
3uder unb ^immt barunter gemifd^t, Bid fie gut finb* Sinen %a^ 
alte©emmeln [(^neibet man in Heinfingerdbidf ©(^nitten, Ibeflreid^t 
bie eine ©eite berfelben ntit ben gebriidten Srbbeeren, legt biefe 
in f^ri^enb ^ei^cd, fci^ttjimmenbed ©d^malg unb badt fie nic^t l^art, 
legt fte inm Slbtraufetn bed ©c^malged einen Slugenblid auf 26fd^* 
papitx unb giebt fie fogleid^ gu Zx\^. 

gin f^albt^ ?)funb guter fRtx^ n>irb, nad^bem er fauBer Belefen 
unb gewafd^en ift, gettjatlt (bland^irt), fobann ntit ungefal^r jtvci 
|)int ilWil^ unb jtnei Unjen frifc^er Sutter gum geuer gefe^t, an* 
gefocJ^t unb langfam gugebedt etne ^albe ©tunbe gar gebom|)ft, 
na6^ welc^er 3cit er jicntUc^ troden unb ge()6rig gequoKen fein 
mu^; man ne^me i^n l^ierauf t)om geuer, gebe ein ©tauBci^en 
<Salg, gtoei Ungen feinen 3uder, nebft etmad geriebener 3itronen* 
ober Drangenfc^ale ober gcfloptne ^aniUt baran, Binbe (legire) 
i^n ntit brei (SigelB, ru^re il^n auf bent geuer no(| einen 5lugen- 
blid aB, flurje i^n auf eine ntit gcrieBenen, ttjei^en ©emmein 
(SleiBbrob) beflreute ^lattt, ftrei(j^e i^n audeinanber unb laffe il^n 
erfalten; naii^bem bilbe man ii)n i)erntittelfl SHeibbrob in ttjallnup* 
groge, runbe Rndi^dd^tn , menbe biefelben erfl in ^erfci^Iagenett 
Stern, bann in geriebcncn, tt>n^tn ©emmein um unb bade fie au€ 
fc^mimmcnb ^cifem ©c^malje gu fci^on golbgelber garbe l^eraud, 
lege fie gum ^btropfen einige 5lugenblide auf gofd)^apier, menbe fie 
in gemifc^tem 3u<J^T^ w't^ 3^"^"^* um unb bringe fie pbfd^ bergartig 
angeri(^tet gu 3:ifc^e; na(^ Setieben fann au6^ eine twarme Ob|l« 
»ber SBeinfauce t^efonberd ba^u fer^irt werbcn* 
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BAEHTG OB FBYIKa IN LABD, STO. 

6. Becker's Farina-balls. 

Let half a pound of fine farina run gradually from a wooden 
spoon into half a gallon of boiling cream or milk, taking care 
to stir constantly, till it boils up again, then add three ounces 
of butter, the same quantity of sugar and a little salt, and boil 
the whole, stirring it frequently, for a quarter of an hour longer. . 
It must be quite thick ; in all other respects proceed and finish 
exactly as with the rice-balls, 

6. Vudel-balls. 

Prepare a nudel -paste of the yelks of six eggs, a table- 
spoonful of sweet cream or milk, three quarters of a pound of 
flour and the same quantity of sugar, which is to be cut fine, 
and boiled in three quarts of boiling cream or milk. After 
five minutes' boiling, add two Ounces and a half of butter, the 
same quantity of sugar and a little salt Boil the whole five 
minutes longer, till smooth, and bind it with the yelks of four 
eggs. Continue exactly as with the rice-balls. 

7. Potato Dough-nuts. 

Boast from sixteen to twenty large potatoes, in the ashes, 
then mash and steam them in a pint of sweet cream and two 
ounces of butter, upon the fire ; now take the whole from the 
fire, let it cool, stir in the yelks of six or eight eggs, a quarter 
of a pound of crushed sweet macaroons, some fine sugar, and 
citron cut into small pieces ; of this paste, mould, with fine 
grated bread crumbs, thick dough-nuts, in the shape of sausa- 
ges, about the length of your finger, turn them in bread crumbs^ 
fry, and in all other respects proceed as with the rice-balls 

8. Fritters with Preserves. 

Cut some egg-cakes (see Fritters) into pieces, three inches 
square, spread some apricot marmalade over each, and roll 
them into scrolls, before dishing, dip them into batter, and fry 
quickly in hot lard, then strew with sugar. (See Fried Sliced 
Apples.) 

9. Sugar-drops. 

Stir into a smooth batter, three-quarters of a pound of floor, 
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3n 3»ei Quart hS^mUn SRa^w ober loc^cnbe ^11^ irirb cin 
patted 5)funb feincr ®rie0 (SBeigenQried) mit dnem ^olaloffcl 
|inein laufen gelaffen, unb fortgeriil^rt bid er anfto6^t, \)ann t^ut 
man brei Un^en Sutter, e6en [o »lel 3»tfer unb tpenlg ©alg ^ingu, 
unb !o^t uuter Sfterm Umru^ren benfelbcn nod^ cine ^icrtel* 
flunbe. (Er muf bid fein unb ed toirb bann gan^ toie 6ei ben 
oorl^erge^enben 9teidtu(i^e^en tveiter ))erfa]^ren«. 

e* 9tnbelf ftAeld^en obet dtuttl^thadtnt^* 

Son fec^d SiergeKen, einem Sf loffel )>o1I fii^ent Sfta^m obet 
STOiliife, brei SSiertelpfunb SWel^l unb tUn fo t>icl geflogencm Burfct 
tpirb eln 5Rubelteig bereitet, ber fein gefd^nitten unb in jwei Quart 
lod^enbem ffia^m obcr 9WiId^ eingefo^t »irb^ 5lad^ fiinf Winu* 
*en fommen britte-^alb Ungen Sutter, tbtn fo ttiel 3uder unb tttoai 
jjcniged ©alj l^inam Dad ©anje toirb nun no^ fiinf SWtnuten 
glatt gefoc^t, bann mit i?ier (SiergelJ legirt^ 3m Uebrigen n?irb 
gani n^ie bei bem ^teidgebadfenen ))erfa^ren* 

9* ftartoffelioliirftdftett* 

©ed^ae^tt bid it&an^ii ©tiirf grope Jlartoffeln irerben in ber 
afd^c flebraten unb gerieben, fobann mit einem ^int ffif cm fRa^m 
unb gmei Unaen Sutter auf bem gcuer abgebam^ft; nac^bcm 
ne'^me man bic ^Wajfc »om gcuer »eg, laffe f!e ct»ad »crfii^Icn, 
rii^re fobann fed^d bid ad^t Sigclb, tin Siertclpfunb t)crjto^enc, 
fttf e Syialaronen, nod^ et»ad feinen S^^^^ w»^ ftcingcfd^nittcnen 
Sitronat barunter, bilbe l^icrauf i)ermittclfl fein geriebener ®cm* 
mein ftngerlange, baumenbidfc SBitrfid^cn, ipanirc, badfe unh H* 
enbe foI(|e im Uebrigcn icbod^ gana mie bie 0teidIiid^eId^cn. 

9. ^M^thadnt StetfCabd^ett mit (SinQtmadnttm gefuUt* 

6icrflab(^en (fiel^e Heine 9)fannfud&en), tocrben auf brei 3oU im 
Sicredf ^altenbe glcdfdfecn gcfd^nitten, biefe werben mit Slprifofenmud 
bitnn iiberftric^en unb auf fingerd(angc ^tirftd^cn aufammen geroUt; 
toor bem Slnrid^tcn werben fie in ^adtei^ getau^t unb fd^nett in feel* 
§em @(i^maii gebadPen, bann mit 3udfcr beftrcut (fle^e ^pfelfitc^^ 
(cin)* 

9« 3u<fetftrattbett. 

Drci Sicrtclj)funb ^el^l, fcdbd Unaen S^dtt, ncbfl ctwad gefto- 
§enem S^^^^ ^^^ ^^^^ SDtefferfpi^e 9lellen tocrben mit toeif em 
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BAKING OB Fl^YINa IK LABD, ETC. 

Ax ounces of sugar, some ground cinnamon and as mtich 
cloTes as will lie on the point of a knife, with some white 
wine ; afterwards stir in six eggs and thin it with wine till it 
has become quite a fluid, but not too thin a batter ; this is 
poured through a funnel, made expressly for this purpose, with 
three holes in it, into swimming, hot lard, the drops are thus 
fried on two sides, of a nice color, and when taken out, allowed 
to drain upon blotting-paper for a few minutes, then bent hot 
over a rolling-pin, strewed with sugar and cinnamon, dished, 
and immediately brought to table. 

10. Spanish Fritters. 

Cut a couple of milk-rolls, from which the crust has been 
removed, into a few thick slices. Dip them into a batter of 
cream, nutmeg, sugar, cinnamon and two eggs. As soon as 
they are well soaked, fry them in butter, and serve with sauca 
made of butter, wine, or sugar. 

11. Toast with Almonds. (For four persons.) 

Take a quarter of a pound of shelled almonds, and cmsh 
them fine, with some orange-water, put them in a stew-pan 
over a moderate fire, stir constantly, while they dry. Beat 
the white of two eggs to a froth, in a small dish, stir in two 
, ounces of sugar, grated lemon-peel, and lastly, the almonds 
Cut the crust off of a stale loaf, make thin round slices of the 
crumb, cover these with the crushed almonds, then spread 
over this the white of eggs, and fry them to a bright yellow in 
hot lard. You can serve nearly all the sweet sauces with this 
toast. 

12. Snow-balls. 

Twirl four eggs and four table-spoonfuls of sweet cream to- 
gether, knead into it some flour and a piece of butter, the size 
of an eggj and work the dough on the paste-board until it can 
be rolled, roll it twice the thickness of the back of a knife ; cat 
it into round cakes, the size of the bottom of a desert-plate, 
make four incisions, an inch apart, in these cakes, the begin- 
ning and end of these incisions must also be an inch from the 
edge ; then take the handle of a wooden ladle and lay hold of the 
alternate strips you have cut, that is, insert the handle under the 
second and fourth strip, let it hang and shake it a Uttie^ aa4 
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ffietit 3u eittem flatten Seig angedtl^rt, na^bem fe^tf Cimeif baruiip* 
ttx gerfi^tt unb mit SBeitt fo lange t^erbunnt, iU e6 fine |toar fififp 
fige aier nii^t }tt bunne Staffe geworben ift; biefe tpirb aUbarnt 
buri]^ dtiett brei(9(!^cr{gen, eigend l^ierju gemad^ten Xri^ter in l^eU 
^ed, fd^mimmenbed @d^mala eingegoffttt, bie @trau6en loetben auf 
gwei @titeit gu fdftSner gfarbe audgebaclett, auf SSfd^papier einige 
^ugenMide aum 96tro)>fett l^erautf gelegt, fobann l^df fiber eitt 
StoQ^oIa gebogen, tnit 3ttder unb Btmtnt (effareut, angtdd^tet unb 
fogUid^ au Sif^c ge6ta(i(^t 

@(^neibe dn paar a'BgerieBene SRild^Btobe in einige bide @d^ei« 
ien. Zaud^e fie in einen Xeig Don fRaf^m, SRudfatnuf, 3uder, 
3immt unb gtoei Sier* ®o6aIb fie »o(( eingetoeid^t finb, badfe 
man fie in Sutter unb tifd^e fie mit S3utter«, SBein* ober 3uder« 
Sauce auf* 

ft« JRanbelfdftnlttett in eitter i&$tn 9anct (fDMndfttiet* 

9ptift fftt i^ier ^^erfotteit* 

9Ratt nimmt ein Siertelpfunb gefd^alte Slanbein unb fl6§t fie fein 
mit Orangenblut^tDaffer, nimmt fie in eine SafferoQe auf fd^mac^e 
^i^e, ru^rt fie Ibeflanbig um, b{d fie trodEnen. 3n einer Qeinen 
@(i^ttffel fc^tagt man einen @d^aum 9on atoei Sitoeig, ru^rt gtoei 
Unaen d^der, abgeriebened Sitronengelb barunter, anient bie ^an^ 
bein* ©d^neibet einem altbadenen @emmel bie 9linbe ah, formt an4 
bem 3nnern bitnne, runbe @dbnitten, befheic^t biefe mit aRanbel** 
fuQe, biefe mieberum mit einem Simeif unb badt fie tidbtgelb in bti^ 
f em ®d^mala* Die meiflen Wcttn filler @aucen laffen pd^ a^ ^i^f^^ 
^)»eife geben* 

9Ran <|uirk bier Sier unb ^itt (SflSffel boH fitf en Slalom unter 
etnanber, fnete SRel^I unb eifd^toere Sutter barein unb loirle ben 
Seig auf bem SBeUbrett fo lange, bid er fid^ tt^eHen \a^t, tvetle ibn 
gtt einem Soben in ber i>idt ^on atoei SRefferritden au<i] fd^neibe 
runbe glede in ber ©rope eined DefertteQerbobend, fd^netbe in bau^* 
menbreiter Sntfemung ))on einanber ^itx Stnfd^nitte in bie 9Ritte 
biefet glede, ber Slnfang unb bad Snbe biefer @d^nitte mni eben^ 
faUd in baumenbreiter Sntfemung ))om IRanbe and gefit^rt toerben; 
nunnimmt man tintn l^iilaernen Aod6}6ffe(f|ieI unbfapt bamit bie ge« 
fi^nittrnen ©treiftn auf; ben einen liegen gelaffen, b^n atveiten aul^ 



BAKIKa Olt FBYINC IN LABB, BTC. 

pnt it into a lard-paii, wbicb mast be exactly the size of one 
of these snow-balls ; after a few seconds the cake will become 
crisp ; as soon as it is of a light yellow, turn it, and fry the 
other side the same. Now strew the snow-balls with sngar 
and cinnamon. 

Make a dongh, upon the paste-board, of two eggs, a piece of 
batter, a little salt, and a proportionate quantity of flonr, cat 
it into three parts and roll each twice the thickness of the 
back of a knife, then, with a paste-wheel, cat the paste into 
strips like shavings, from an inch to two inches wide, and fry 
them in seething hot lard. After yoa have let the lard drain 
off apon slices of bread, strew with sugar and cinnamon. 

)4 Boogh-nnts for Lent 

Twirl two egi{0 tani a half a pint of sweet cream together 
in a dish, stir in some floar, antil the dough can be worked 
with the lUMoAtk, put it upon the paste-board ; after it has been 
properly kneaded, roll it out with a quarter of a pound of 
battor to a puff-paste. When {oUed to twice the thickness of 
the back of a knife, cut it into squares (about half the size of 
ordinary playing cards,) with a paste-wheel ; throw them into 
seething hot^ swimming lard, put them upon slices of bread, 
that the lard may drain off, strew them tldok with sugar and 
cinnamon and send them to table. 

15. Craeknels. 

Twirl the yelks of four eggs, half a pint of sour cream and 
some salt together in a dish, stir some flour into it, until the 
dough can be worked with the hands, put it upon the paste- 
boaid ; after being sufficiently worked, roll it with a quarter of 
a pound of butter, after the manner of puff-paste, when not 
quite as thick as the back of a knife, cut out with the cracknel- 
cutter, round pieces, smear the edge of these pieces with egg, 
then put on one-half, in the shape of a half-moon, some pre* 
serTed raspberries, turn the other side of the piece over, and 
press the edges lightly together with the fingers, and bake the 
cracknels in seetMn/^ ho^ swimming lard. The rest as de 
scribed aboye. 
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Mitbtnitt illif^nUt T$on ken Siina\ih<iiAituun* 

gefa§t, bm britten lieaen gelajfen, ben i»iertett <utf0efa§t ; l^Sngt nun 
ber Sledt anf biefe S3etfe an bem @tiet; bann fd^uttle man i$n tin 
toenig unb lege i^n in ein @4mal3))f&nnlein, bad nur bie &x^t 
fur etnen fold^en ®6)mtiaUtn l^aben barf: nad^ einigen @elunben 
toirb ber glee! fel^r fraud merben, bad i|t red^t, fobalb et auf bet 
einen (Stitt Itd^tgeI6 ^thadtn i% U^xt man i^n auf bie anbere urn 
unb ladi fie ber erflen glei(i^« £)ie ©d^neebaQen befheut man 
mit 3w<J2r unb 3i«tmt 

3(ud amei Siern/nu^gro^ 93utter, ein menig @ala unb ^ttf^altni^* 
maptg SD^e^I toirle man etnen Seig auf bem SStUixttt, fd^neibe il^n in 
brei ^l^eile, me0e jeben berfelben ^toei mefferritdfen Ud gu einem So« 
ben and, fd^neibe mit bem Aud^enrabd^en @treifen in ber Sreite 
t)on ^obelfpanen unb hadt fie in fpri^enb l^eif em Sd^mal^* 9lad^<' 
bem fie auf Srobfd^nitten aBgelaufen jinb, 6e|}reut man pe mit S^dtt 
unb 3ti«J«t 

14. S'aftnad&tMftd^Ieitt* 

3Ran quirit ^mei @ier unb tin l^alBed ^int f&pen SRal^m etmad untev 
einanber in einer @d^itfel, rtt^rt Wlti^l barein, bid ber Seig f!d^ mit 
ben ^anben toirlen laft, nimmt i^n bep^alb auf bad SJeQbrett, 
nad^bem er ge^orig gemirit ifl, t&tUt it^n toit tintn Slatterteig mit 
einem SJtertetpfunb Sutter. 3utn Se^ten wettt man if^n fiart meffer- 
rudfenbidf, fd^neibet »icrerfige giedfe (in ber ®ro§e einer l^alben 
(6pielfarte) mit einem Aud^enrabd^en an€, mirft biefe in fpri^enb 
]^ei§ed, fd^mimmenbed @d^mala, legt ffe ^um Slbtraufeln l^ernad^ auf 
Srobfd^nitten, a6er nur einige @efunben, beftreut fie bidf mit 3udFer 
unb 3immt unb giebt fie ^ti^ ^u ^if^. S)iefe Jtiid^iein gef^en toit 
ftiffen auf* 

3!flan quirit loier ©otter, ein ^albt^ 9)int fauern Slalom unb ©ala 
untereinanber in einer @d^uf[et rit^rt SRel^I barein, bid ber Seig 
ftd^ mit ben ^anben mirlen laf t, unb nimmt i^n auf bad 9Qe(U 
brett ; nad^bem er getvirlt i% t&tUt man i^n mit einem ^iertel)>funb 
Sutter nad^ Slrt ber Slatterteige and, bann meUt man i^n nid^t 
gan^ mefferriidfenbidf, fiid^t mit ber Jtrdpfteinform runbe giedfe au^, 
beftreid^t ben 9lanb berfelben mit einem &,, legt auf bie eine 
<&albmonbfeite eingemad^te ^imbeeren, fd^Iagt bie anbere ©eite 
bariiber, britdft ben dlanb mit ben gingern leid^t gu unb badft bie 
Jtra)>flein in fpri^enb f^ti^tm, fd^tvimmenbem ©d^malg* ^ai 
Uebrige nad^ pbem 
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16. Fried Egg-toast (Poor Knights.) 

Take six or eight fresh milk-rolls, from which the crust haa 
been carefollj removed, cat them into round slices as thick as 
your finger, place them upon an earthen dish, and pour over 
them eggs, which have been well beaten up with a pint of cold 
milk and a very small quantity of salt Let them get soft, but 
not so much as to fall to pieces. Now place them upon a 
sieve that they may dry a little, and just before dishing, fry 
them somewhat slowly, in hot lard, to a nice brown colour, take 
them out of the pan, strew them thickly with sugar and cinna- 
mon, and serve them up warm. Before frying, you can also 
stick into them almonds cut into long pieces. This toast 
without sugar, answers very Well as a dressing for light vege- 
tables, in this case it is to be cut into triangular pieces. 

17. Spanish Bongh-Vnts. 

Take six or eight milk-rolls, remove the crust and cut them 
into small slices as thick as your finger, put them in a dish, 
and pour over them a bottle of strong red wine, which has 
been first well mixed with six ounces of sugar, a table-spoon- 
ful of finely chopped lemon and bitter orange-peel, a tea- 
spoonful of ground cinnamon, half that quantity of cloves and 
the quarter of a nutmeg, ground. Let the slices soak in this 
for a little while, but not so long as to fall to pieces. Before^ 
dishing, they are to be dipped in batter, and fried in hot £at 
then strewed with sugar, and glazed with a hot shovel. (By 
glazing is meant holding a hot shovel over the slices till the 
sugar, which is on them, melts.) 

18. Another Sough-Vut 

To three half-pints of milk add four ounces of fresh butter 
and some salt let this boil up once, then stir in a pound and 
a half of fine flour, and steam the whole till it is entirely loos- 
ened from the stew-pan, let it cool for a minute, and afterwards 
stir in twelve or fourteen whole eggs. Out of this mass cnt 
with a table-spoon, round pieces, about the size of walnuts, 
put these into aot boiling lar^ fry them of a light-brown colour, 
stirring them constantly but gently ; let them drain for a few 
minutes upon blottihg-paper, turn them in mixed cinnamon 
and sugar, pile them up nicely on a dish, and send them to 
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Sitbtntn ilbf4nUt. IP011 ben JlitmaMbaAerehn. 

!•« eelbe e^Atttttcttf atme Slitter* 

@e^iS Md ad^t frifci^e aRUd^BrSbd^tn, too))on bad S3raitne aBgr^ 
tMptlt worben ifl, toerben in flttgerdbtde runbe ©d^ctben gefd^nit- 
ten, attf eine ^ox^tUan^^Mti gelegt unb mit ganaen Stern, bie 
mit einent $int falter SRild^ unb ttxoai tDenigem @al3 gut aer* 
fi^Iagett finb, Begoffen unb einige Qtit xotid^tn gelajfen, boc^ fo, 
ba^ Pe ttid^t tjerwei^en ober gar audeinanber fatten* ©ie wcrben 
bann uBer ein @iel6 gelcgt, bantit jie tttoa^ abtrodnen, unb !ura 
vor bent ^nxiH^ttn tverben J!e in l^ei^em ©d^mata tttoa^ tangfam 
Don fti^oner l^ettBrauner garbe geBadfen, bann i^crau^ gclcgt, jlar! 
mit ^nitx unb ^Immt bejheut unb »arm aufgetragen* ©le Ion* 
nen aui) 9or il^rent ^adtn nttt {UftSl^nlid^ gefqnittenen i!Ranbe(n 
be^edt loerben* Ol^ne Qudtx bienen biefe ©d^nitten aid (Sinfaf^ 
fung au ))erfd^iebenen leid^ten ©emitfen, f!e tverben bann in brei^ 
edKgte ©tudte gefd^nittem 

« 

©ed^d 16id ad^t aBgeradpelte 9RiId^Brobe t&txUn in Heine ftngerd^ 
bidfe ©c^eiien gefd^nitten, in eine ©d^iiffel gelegt unb mit einer 
$Iafd^e flarlem rotl^em SBein itl&ergoffen, ber mit fed^d Unaen 
3u(Ier, einem ffigloffel »ott feinae^adfter Eitronen* unb ?pomeran^ 
jenfd^ale, einem 3:]^eeI3ffeI ^oU feinem Simmt, ber .^alfte fo ttici 
©emiiraneHen unb mit bem 'oitxttn ZI^M einer geriebenen SRud" 
Iatnu§ gut unter einanber gerit^rt murbe* Darin la^t man bie 
©d^nitten einige 3^^ eingeweid^t ftel^en, bicfcI6en biirfcn jebod^ 
nid^t aerfatten. SSor bem Smrid^ten n>erben fie in Sadfteig i^etaud^t, 
in ^eif em gett geBadfen, bann. mit 3^^^^ ^eflreut unb mit einer 
gltt^enben ©d^aufel glafirt* (®IafEren nennt man, totnn bie glit' 
$enbe ©d^aufel fo lange baritber gel^alten mirb, bid ber 3udfer ge** 
((^mola^n ijlO 

19* ®ebacfette ^AneeBaQett, IB^ittbBenteL 

• 

3tt anbertl^alb 9>int Wlili) gebe man »ier Unaen frifd^e Sutter 
unb ettt^ad ©ala^ lajfe biefed auflod^en, rit^re fobann anbert^Ib 
5)futtb feined 9JJe^I |iinein unb bam})fe bie aWajfe fo lange auf bem 
geuer ab, bid fie pid^ »on ber Sajferotte lodlBfl, laffe fie eincn 8lu* 
genbltdf »erfii:^Icn unb riil^re nac^bem ^to'il^ bid Dierael^n gan^e 
Sicr barunter* ^ud biefer SKajfe |lcd^e man nun ijermittetjl eincd 
Sgloffeld nupgro^e, runbe ©titdfd^en l^eraud, lege biefe in l^ti^t^, 
f^n>immenbed ©^rnala ein, badfe fte unter fletem, leid^tem Seme^ 
gen au fd^on gelbbrauner garbe l^eraud, laffe fie auf S6fd^pa))iet 
einige ^ugenblidfe abtrodCneU; toenbe {{e in gemifd^tem 3uder uni 
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BAEIKa OB FBTENO IN I«AHD, ITTO. 

table. Accordin^^ to taste, yon may also serve with it some 
wine-saace. 

19. Carthiuian Dnmplixigs. 

Bemoye the crust from a wheaten loaf, cnt it into four pieces, 
and soak them in an egg mixed in a pint of milk ; take two 
ounces of poanded almonds and the grated crust of the loaf, 
squeeze out the pieces somewhat, mould them round, roll them 
in the almonds and grated-bread crust, and fry them in swim- 
ming butter till they are brown, then roll them in sugar and 
cinnamon. You can use any kind of sauce with them, according 
to taste. 

20. FiUed Milk-rolls. 

Bub off the crust of fbur milk-rolls, on a grater, and make 
incisions about the breadth of your finger apart, into each, 
nearly through fbut you must take care not to cut the rolls 
entirely through). Fill these incisions with the following 
ingredients : — shelled almonds, cut lengthwise, well picked and 
washed currants and raisins, in equal quantities, two table* 
spoonfuls of citron, cut into little dice, a tea-spoonful of grated 
lemon-peel, the same of ground cinnamon and three table- 
spoonfuls of fine sugar, all of which is to be well mixed ; now, 
after the incisions of the milk-rolls are filled, tie them round 
with a piece of twine, let them soak well in eight whole eggs, 
whifth hare been well beaten up with three half pints of cold milk 
and a little salt, then put them on a colander to drain off, fry 
them on all sides to a nice gold yellow colour, let them stand 
for a few minutes upon blotting-paper, take off the twine, turn 
them in sugar, dish them with some appropriate sauce, and 
serve them up. 

2L Cracknels with Teast, for Hallow E'en. 

Beat for fifteen or twenty minutes, into a batter, the following^ 
ingredients : — a pound of dry flour, five table-spoonfuls of yeast, 
a whole eggf the yelk of an egg, as much salt as you can pat 
on the point of a knife, and the proper quantity of lukewarm 
milk — say about three quarters of a pint. Cover this batter 
with a cloth, and put it in a pretty warm place to rise. After 
an hour and a \ alf, or two hours, when it has risen to twie« 
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Simmi um, tid^te fie (eraarUg auf ©d^uffeln an unb Bringe f!e |ii 
Sifd^e^ 9la(^ SelieBen lann auA eine aBgerul^rte SBeinfauce 6e« 

fottierd mltfer^trt werben* 

t9« ftart(anfetfld#e« 

flan nfmtnt eine <Btmmtl, fd^neibet fie in ^tx Zf^Mt, nai^* 
Um fie 9vx^tt abgetiebett iDurbe, unb toeid^t bie ©tudfd^en in 
ettt Si unb ein 5)int SRild^ ein, nimmt 3»el Unjen geflopene SWdn** 
bein unter bie abgctiebene ^ufle tjon ber ©emrnel, briidft bie 
©tudfd^en ein ttjcnig aui, ba^ fie ntnb wetben, »aiat fie in ben 
9Ranbe(n unb ber ^mj!e unb badft fie in fd^wimmenber Sutter, 
Bid fie braun finb, toal^t fie bann in Qudtx unb QimmU 9Ran 
lann iebe beliebige ®attce baju gebetu 

r 

to. Senate 9RiI4bvftbd^eit. 

Son S)ier ©tiidf frifd^en, runben SRild^brSbd^en totrb bie Jlrufle 

auf einem !Reibeifen runb l^erum abgerieben unb in biefelben fin^ 

gerBreit ^>on einanber bid auf ben Soben l^erunter eingefd^nitten 

Iman mn^ fid^ fe^r in Sld^t nel^men, baf man fie nid^t gana burd^^ 

fd^neibet)* 3I)iefe fiinfd^nitte futte man nun ntit folgenben 3n* 

grebienaien, toeld^e mit einanber gel^Srig oemtifd^t werben : ®Hft« 

U^ gefc^nittene, abgejogene Snanbein, Heine unb grof e, gut ge» 

lefene, getvafd^ene ^lofinen tt^erben gu gleid^en 2:^eilen genomnten 

unb fobann atoei S^Ioffel Ilein toitrfiic^ gefd^nittener Citronat, 

tin a;^eeloffel abgeriebene £itronenfd^aIe, eben jo ^itl geflc^fienet 

Simmt, nebfl brei Sf loffel feiner 3ttc!er baju gefugt; naclbent nun 

bie Sinfd^nitte ber iDtild^brobd^en bantit gefitUt finb, nmUnU man 

Ui^ttvt mit einem Sinbfaben, laffe fie in ad^t ganaen Siem, meld^e mit 

anbert^alb $int falter 9RiI<| unb ein tvenig @al} I9erfd^lagen toox^ 

ben, gut burd^toeid^en, lege fie bann auf einen jDurd^fc^lag gum 

Sbtropfen i^txani, badfe ^e ^on alien @eiten gu fd^Sn goIbgelBer 

garbe, laffe fie ^ierauf auf io^i^papitx einige Slugenblicfe abtrodf* 

ntn, befreie fie ))on bem Sinbfaben, menbe fie in gemifd^tem 2^dtx 

nm, rid^te fie itber eine ber @aucen an unb bringe fie an Xifd^e* 

M« ffaftnaAt^frat^ett mit 0tftu* 

gin 3)funb getrodfneted aWe^t tt>irb, na6^\>tm e« gcficbt ifl, mit 
fiinf S§I6ffel »ott ^efen, einem ganjen unb einem gelben ®i, aw 
bert^alb Unaen aetlaffener Sutter, eincr SKejferfpi^e i>oU ©ala itnb 
ber not^igen tauwarmen aRilc^ — ungefa^r brcioiertel 3Hnt— au 
eittcm Seige, fiinfae^n bid ^toanii^ aWinuten lang, gut abgcfc^la* 
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PUDDINGS. 

it9 former balk, the batter is to be placed upon the table wel 
strewed with flour, and rolled ont with a rolHng-pin, till about 
as thick as yoar finger. Now cut out, with the paste^wheel, 
Ibzenge-shaped cracknels, which are to be placed upon a tin, 
and put into a warm place to rise. When they hare risen for 
^hree quarters of an hour, the cracknels are to be Med in fat, 
which is not too hot, then strewed thickly with sugar and cin- 
namon, and sent to the table warm. 



EIGHTH SECTION. 



IX. PUDDINGS. 



Of all puddings it is to be observed, that as soon as the^ 
have been mixed with the egg-&oth, they must be boiled 
immediately. The boiling is done in the following manner : 
grease well a round smooth pudding-form, with melted butter, 
and then strew over the inside grated white-bread ; pour in 
the different mixture to within a finger's breadth of the edge 
of the form, put it in a flat stew-pan, or deep pan, which con« 
tains sufficient boiling water, to reach up to one third of the 
form, place the pudding into a baking-oven, (taking care to let 
the water boil slowly, but not too fast^ as otherwise the mass 
will run over the side of the form), and leave it in, as long aa 
directed for each pudding. Should the water boil away 
altogether, as much more water must be added ; then take the 
pudding out of the oven, turn it carefully out of the form into 
the proper dish, strew over it fine sugar, either pour the sauce 
over it, or serve it separately, with the pudding. Puddings 
may also be boiled on the hearth. Put the water into a stew- 
pan, with a close fitting cover, put in the form when filled, fit 
the cover exactly on the stew-pan, and boil the pudding yery 
slowly, and as long as in the oven ; the cover should be taken 
off as little as possible. 
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3idiUv JSlbfdittUt Von >cn pubMngf. 

qeit^ Dcr Icig »irb *ali8batttt mit einem Sud^e Bebcdt uiib an 
tincn lauirarmen Drt gum 5lufgc6en pcjlcllt. 9la(i^ anbcrtl^alb 
Md gn>ei ^htnben, wenn er urn bad T)o))peIte gefhegcn ifl, tvirb 
t« ielf^ ttuf bie flatf mit SWc^I bcjldubtc 3:afcl gclcgt unb mit 
bent 9^ubeltt?alfet flcin ftngerdbic! awfgctriebcn* 9lun mcrbcn mil 
bem Sarfrdbc^cn im t)erf(fcobenen 55ierc(fe ^rapfcn baraud gcroflt, 
tiie ubcr etn mit ^e^t beftrcutcd S3(eci^ g^tegt unb an cinen ivat« 
men Drt Jmm ^ufgebcn gejleflt werben. 23cnn pe tta(i^ brei SSler* 
tcljlunbcn aufpicpancjen flnb, iucrben bie ^rapfen in nid^t fet)i 
^ei^em gett s>on [Acner garbc {^ebaden, aUbann (larf mit 3urfc» 
anb Sin^ii^t bejlrcut unb n?arm ju 2^if^e ge^cbcn* 



-»•»- 



iflcf)ter iflfifcfjiutf. 



IX. Van tirn |lttbbttt00. 



Sci atlcn 5)ubbinfld ift 3U beobat^tcn, ba§ biefc, nad^bem fie mit 
bem (Sconce \)ermifd^t pnb, fo^^tetd^ gefcd^t merbcn miiffcn; Dad 
^0(^cn fclbfl gefdjie^t auf folgcnbc ^rt: 9Ran bcfiveid^t cine 
runbe, gtattc 5)ubbingdform gut mit gerlaffenet Sutter unb fheut 
fit naiftbcm mit gcriebencn, luci^en Semmein ^3leibbrob) an&, 
fliebt bie ©crfc^iebcncn ^^ubbingiJmajfcn U^ auf [tngerbreit untcr 
bem Sflanbc bcr gorm in biefc ^incin, ftettt fic in tint flad^c (Iaf=* 
feroUe ober tiefc 3)fanne, metd^c fo»ieI foc^cnbcd SBajfer cntbalt, 
bap baffclbe bid an ben brittcn 3:()eil ber gorm reid^t, bringe bie 
?)ubbingd nac^bcm in einen 25adfofen, (tDobei gu bemerfcn ift, bap 
tai5 20affcr gwar langfam fiebe, jebo(^ }a nid^t ju flarf fod^c, in* 
t^rai fonft bie SJlajfc aud bcr germ ^eraudlduft) unb Idpt fte fo 
lange barin, wic foI(^ed hti ben folt^enben 5)ubbinc;d ndl^er be* 
getd^net ift- <3o(Ite bad SBajfer ma'^renb bed ^oc|cnd jjan^nc^ 
eingegangcn fcin, fo miipte nod^ fo »iet fod^cnbcd nat^gegebcn 
toerben; bann nebme man bie ^^ubbingd aud bem Cfcn, ftiir^e fie 
be()utfam aud ber gorm iiber bie be|iimmtc 5Inrid)tfc^iijfeI, be* 
jlreuc fie mit feincm ^udn, gebe cntmcber bie ®auce bariiber, 
ober fer»ire fotd^c bcfonberd ba3u unb brinpc bad (3an]{t bierauf 
gu 3^ifd^e, ©0 lonnen bie 5)ubbtnc|d auf bem .^eerbc gcfoc^t tt?er* 
ben; man ft^ebt nSmlic^ bad SBaffer in cine (SajferoUe, weld^c mit 
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PUDDINGS 

1. A nour-pudding. 

"Work three ounces of fine flonr and three ounces of batter, 
into a paste, pat this into a pint of good boiling milk, and 
stew it on the fire until the mass separates from the stew* 
pan. Then take it off, let it cool a little, stir into the mass 
the yelks of six eggs, two ounces of sugar, the grated peel of 
one lemon, and finally, mix it with the white of the^six eggs, 
beaten to a stiff &oth. Finish the pudding entirely, as directed 
above, boil it an hour and a half, and send it to the table with 
a sweet sauce. < 

2. Flour-pudding with Chocolate. 

Put into the foregoing mass, when still warm, two ounces of 
finely grated chocolate, and finish exactly as the above (No. 1). 

3. Flour-pudding flavored with Orange. 

4. Flour-pudding flavored with Tanilla. 
6. Flour-pudding with sweet Almonds 

6. Flour-pudding with Currants. 

7. Flour-pudding with bitter Macaroons. 

All these kinds of Flour-puddings are treated and finished 
entirely like the above, only add, before you mix in the froth, 
either two tea-spoonfuls of vanilla, or orange-sugar, two 
ounces of picked and nicely washed currants, or an ounce of 
bitter macaroons. 

8. Bice-pudding. 

Blanch four ounces of the best rice, put on the fire a pint of 
milk, with three ounces of fresh butter, bring it to a boil, put 
in the blanched rice, and let it, well covered, steam slowly for 
an hour without stirring it. It will then be sufficiently swelled, 
soft and dry ; take it from the fire, empty it into another ves- 
sel, let it cool, and stir in two ounces of pulverized sugar, the 
yelks of six eggs and the grated peel of a lemon ; then mix in 
the white of the six eggs, beaten to a stiff froth ; and finish 
your pudding. It must be boiled for an hour and a half, and 
be served with one of the sweet sauces. 
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3i^Uv ilbfd^nttt Von ben Tfnhh\n$§. 

elnetn gut f(!^(ie§enbett S)ed!el i^erfel^en ifl, ftetlt tie gefuDten Sor* 
mtn ^intin, Bebe(!t bie Safferotle genau mit i^rem Dedfel unb hd^t 
bie ^ubbingd fel^t langfam unb ibtn fo lange toie im Ofett; bie 
Sedel burfen jebod^ fo loenig mie mSjIid^ gelitftet toerben* 

5roan ^erarteitet btei Ungen fcined SRel^I mit brct Unae ti frifc^et 
Sttttet gtt einem 5leia, gebe biefen in ein ^int gute, lod^enbe 
S^ild^ unb bam))fe biefed fo lange auf bem geuer ab, bid f!d^ bie 
aWajfe S)Ott ber SajTeroIIe lofl, nei^me jle bann »ott bentfelben »eg^ 
lajft jlc et»a« bcrml^Iett, tii^te ^ietauf \t6^^ ffiigclb, gtoei Ungett 
Surfer nebjl bet abgetiebenen ®6^ah einer Sitrone in bie SKajfe 
unb fterntif^e bicfe gulc^t^ntit bem gu fefien ©d^nce gefd^lagenen 
(Hmeif ber fed^« 8ier* Der 9)ubbittg toirb fobann gang loie obtn 
angegeben beenbet, anbert^alb @tunben getod^t unb mit einer ber 
fuf en @aucen gu Sifd§e gebrad^t. 

«* mihlpmHn^ mit (Siftpf olabe* 

3tt ttorl^erge^enbe ^Jubbingmaffe gebe man nod^, fo lange fie 
toarm ijl, gtoei Ungen fein geriebene (Sl^otolabe unb beenbe biefen 
|)ubbing ebenfaCfd gang toie ))orl^erge]^enben. 

8* 93?e6t^ttbbittg mit iOtangengefd^macC^ 
4« 93?el)I|9ttbbitt0 mit 93atttUe« 
A» SfttWpu^^in^ mit fa#ett fDTattbeln* 
e» Wtf^lpn^tin^ mit fleitten 9lof{nen« 
9« fOtelftlpubbind mit bittern fDlafatPttett« 

aOe bicfe Strten bon SRel^Ipubbingd toerben gang bem tjorl^cr* 
gel^enb^n gleid^ bel^anbelt unb beenbet; man gebe nur nod^ )doi 
bem Sermifc^en bed @^need enttoeber gt»ci ^affeeloffcl SBaniUf 
ober Drangengttder, g»ei Ungen belefene, fauber gctoafd^cnc, Kcini 
Stoflnen (Korintl^en) ober eine Ungen bittcre SKafaronen in biv 
aSaffe. 

9* 9tei$t)tibbing« 

Sier Ungen i)om bejlen 3leid werben getoattt (bknii^irt), fobann 
toirb ein 3)int 9Jlitd^ mit brei Ungen frifd^er Sutter gum Seuer ge- 
fe^t, in^d Ao^en gebrad^t, na^bim ber blanci^irte Sieid bagu ge« 
geben unb gugebedt langfam, ol^ne umgerttl^rt gu toerben, eine 
@tunbe gebam^ft, nad^ ti>t\6^tx 2^it er gel^orig gequoQen, meid^ 
unb troden fein muf ; er toirb fobann t^om geuer toeggenommen, 
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PUDDINGS, 

9 fiioe-pudding wifh Stewed Apples. 

The foregoing mass is placed, in alternate layers, with stewed 
apples, which have been allowed to get cold, into the form, 
but so that the uppermost layer is formed of rice. Finish the 
padding as directed above. 



10. Earina-pudding. 

Pat to the fire a quart of milk, with a little piece of freah 
batter, when it boils, run into it as much of Hecker's farina as 
will make it a very thick pap, then put it into a dish, let it 
cool a little, stir in, one after the otli^r, the yelks of six eggs, 
add four spoonfuls of raisins and sugar and the white of the 
eggs, beaten to a stiff froths l?hen empty this mass into a form, 
which has been buttered and strewed on the inside with fine 
flour, and let it boil or bake for an hour and a half, as directed. 



11. 8ago-padding. 

Wash clean three quarters of a pound of sago, then boil it 
in one quart of milk, until it becomes soft^ (from an hour to an 
hour and a half), then beat half a pound of butter to a cream, 
by degrees add in the yelks of twelve eggs, some sugar, cinna- 
mon, and lemon-peel, then add to the sago, which has been 
allowed to get cool, some small crushed biscuit and the white 
of the eggs, beaten to a froth. Let this pudding bake for an 
hour, in a form, and eat it with chocolate-sauce. 



12* Potato-pudding. 

Stir to a froth a quarter of a pound of fresh, melted batter, 
three ounces of sugar, the yelks of eight eggs and some lemon- 

Keel, grated fine ; these ingredients must be stirred for about 
alf an hoar, then mix ^th the above, three quarters of a 
pound of grated mealy potatoes and two ounces of cleanly 
picked and washed currants; finally, add in the white of eight 
eggs, after being beaten to a stiff froth. The padding is to 
be boiled for about an h<ar and three quarters, and served 
with a froth-saace» 

67 



Siditn 3icf^n\tt Von ^tn Pub^tnjf. 

In ^itt «ttbere« ©cfd^lrr nm^clecrt, uxtu^lt, gwet Unjeit felner 
3ttder, fec^d @igeI6 unb bie abgericknc S^ale eincr Sitrone tuer* 
ben l^ineingeritl^rt, bad ®an3e tvirb gule^t mit bem gu feflcm 
@(^nee gefd^Iagenen Simeifl ber fed^d iSier )oermifd^t unb bet $ub« 
bing ^ierauf beenbet dx tt)irb anbertl^alb @tunben gefoc^t unb 
mit einer bet fuf en @aucen 3U Zifd^e gebrad^t 

9« 9Ie{^|)ttbbitt0 mit oebattM^ftett a(et>feltt* 

« 

Die »orl^erge:^enbe 5>ubbittgmaflfe njftb lagenwcife ab»ed^felnb 
mit laft getpotbenen, geb5m|)ften 2le})feln in ble gorm eingefiittt 
(bo(]^ muf bie ober^e Sage Stti^ fein) unb ber 9>ubbing fobann 
auf »orl^ergel^enbe Slrt beenbet* 

to« etie^t^ttbbittg* 

^an fleOt ein Quart lEflUd^ nebfl einem ©tudci^en frif(!^e Sut" 
ter ^um geuer, ISf t, menu ed foc^t, fo )9{el fd^onen ®ried l^inein 
laufen, bid ed gu etnemgan^ bidenSStei gemorben i% bannbringt 
man ed in eine ©d^uffel, I&^t ed etmad ablu^Ien, rul^rt ad^t Sier^ 
gelb, eind nai^ bem anbern l^inein, bringt t)iet Sploffel ))oa 9lo« 
jlnen unb 3^^^^ ^^^3^; ^^^{^ ^^^ fi^^f gefd^Iagenen @d^nee i^on 
ben ©eweipen* 9lun Iccrt man blefe ^affe in eine mit Sutter 
befhid^ene unb mit @emmelmel^I audgeflreute gorm unb laft fie 
anber^alb ©tunben nac^ Slngabe iaitn ober lo&en* 

ii« ®ago9ubb!ttg» 

9Jlan »5fd^t brei Siertelpfunb ©ago rein, lod^t i:§n bann in ei* 
ntm Quart ^Rili), bid er miirbe wirb (eine bid anbertl^alb ©tunben), 
ru^rt bann ein ^albed §>fttnb Sutter jur ®a1^nt, t^ut nad^ unb 
nod^ 3»6lf Sibotter, Suitx, Simmt unb Sitronenfd^aTe baju, gicbt 
bonn in bem abgefiil^Iten ©ago ge|lof enen Heinen 3»iebadf unb 
bad s>on ben Sietn gu ^Bi^anm gefd^Iagene SBeif e bagu. Wtan laft 
biefen 5>ubbing in einer gorm eine ©tunbe iadm unb ipt eine 
Sl^ololabenbriti^e bagu. 

M* Stattofftlpn^Hn^* 

©n Siertelpfunb frifd^e, jerlaffene Sutter n)irb mit brei Unjcn 

! einem S^^^h <^^i ©gelben unb etwad fein geriebener Sitronen* 
i^ale eine l^atbe ©tunbe red^t fd^dumig gcriil^rt, fobann werbcn 
brei Siertelpfunb geriebene, mel^Iige ^artoffetn nebft gioci Unacn 
rein belefene, gewafd^ene, Heine 0loflnen (Sorintcn) barunter ge- 
mlfi^t: ittlf^t aiei^e man nti^ bad gu fefiem ®d^ntt gef^fageuf 
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PUPPINGS. 

13. White Bread-pudding. 

For this, take four onnces of butter, three milk-rolls soaked 
iu milk, and from which the crust has been removed, an ounce 
and a half of sugar, one ounce of stoned raisins and fire egg^. 

First stir the butter, gradually, with the yelks of the eggs, 
to a froth, then mix this well with the bread, which has been 
well squeezed out, the sugar and the currants. Before pouring 
it into the form, beat the white of the five eggs to a froth, 
and stir it in with the rest. This pudding is best served 
with wine-sauce. Instead of butter, you may use ox-marrow, 
and season it with some finely chopped citron, some pounded 
cinnamon and finely grated lemon-peel. 



14. Bread-pudding, (of Black Bread). 

Take five ounces of dried bread, pound it well in a mortar, 
and moisten it with a glass of wine, then add the yelks of ten 
eggs, half an ounce of bitter orange-peel, half an ounce of citron, 
three ounces of sagar, two ounces of pounded almonds and a 
little cinnamon ; then stir in the white of the eggs, beaten to 
a froth, grease the form with butter, put the mixture into it 
and boil it for two hours. 



16. White Almond-pudding, 

Take six ounces of almonds, very finely pounded, six ounces 
of pulverized sugar, a tea-spoonful of grated lemon-peel, a few 
drops of the essence of lemon, six whole eggs and the yelks of 
two eggs ; first beat the eggs well, then mix in the other ingre* 
dients, and stir the padding for a whole hour. Pour the 
mixture into the greased form, and bake it for three quarters 
of an hour. 

This pudding is very good for sick persons, as it contains 
no butter. 



16. Plum-pudding. 

Take half a pound of each of the following ingredients ■ 
inely diopped beef*suit, grated black bread, peeled olmoiidi^ 
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Sitoeip bet ad^t Sier unter bie SRaffe unb Ibeenbe bann ben |>itb- 
bing^ Sr mitb ungefal^r fleben Siettelffaittbett gclod^t unb vM 
einer (S^aumfauce au Sifci^e gebrad^t 

18* aBeiptobf^ubbittt* 

$ieratt nel^me man \>itx Unaen S3tttter, brei (i(gef(!^3Ite unb tn 
!attc SKild^ eingetoetci^te Wil^brobe, anbert^aft Unaen 3tt(fct, 
cine Un^t an«gelemte Slofinen unb funf ©er* 

^e Sutter mirb mit ben Siergelben nadb unb naii fd^aumig 
afigerul^rt, bann ntit bent fefl au^gebrfidten Srob, bent Bnder unb 
ben 9io{!nen gut )>ermif(^t. Sor bent (SinfuHen in bie ^omt toirb 
bad a^ ®d^nee gefd^Iagene Sitvei^ unter bie 9Raffe t^erritl^rt. £)ie« 
fer Rubbing toirb )>oraugdtoeife ntit SBeinfauce gegekn, unb an 
bemfelben fann flatt ber Sutter aud^ OcJ^fentuar! genonttnen toer" 
ben, fo»ie wan il^n aui^ mit einigen gglBjfeln i?ott fein gcfc^nit- 
tenem Sitronat, ntit tUoa^ geflof enent ^immt unb fein geriebenen 
Sitronenfd^alen toitraen lann. 

14* Stobipttbbing (i)ott fAtoargem Stob)* 

g« t»erben funf Unaen getrocfncted unb int SRSrfer fein ge* 
ftopened Srob ntit einent ®Iafe SCein angefeuc^tet, fobann {el^n 
Siergelb, eine ^attt Unae 3)omeranaenf(i^a(e, tint i^albt Quae Si" 
tronat, brei Unaen ^ndtx, atpei Unaen ge^o^ene SRanbeIn unb tin 
toenig 3i^<>^i^ ^^^ ^ei^e ber Sier an ®6^ntt gefd^Iagen unb bar* 
unter geru^rt, bie gornt ntit ©utter gefd^miert, bie SDlajfe l^inrin 
get^an unb atvei @tunben loci^en laffen* 

ift« ^ti$tt a)>lattbelf»ttbb{itg» 

3)?att nel^me fed^« Unaen Slanbeln, bie gana fein geflopcn fein 
ntuffen, fed^« Unaen pul»eri|lrten 3«<^cr, einen Sl^eeloffcl \)ott ge** 
riebener Sitronenfd^ale, einige 2:ro^)fen Sitronencjfena, fe(^« ganae 
®er, unb a»ei gibotter : erjl Hopfe ntan bie Sier rec^t gut, bann 
ntifd^e man bie anbern Sejlanbti^eile bei, unb riil^re ben 5>ubbing 
fur eine voKe @tunbe« "Sftan fc^ittte ben Rubbing in bie ge^ 
\6^mitxtt Sorm unb iait i^n fur brei Siertelfiunben^ 

i)iefer Stubbing ijl befpnberd fitr Rxanh geeignet, inbem er 
(eine Sutter ent^iilt* 

ts« 9>Ittm^ubbing* 

9Ran nel^me fein ge^adted Dc^fenniercnfett, geriebened ©d^mara- 
brob, mit »ier ©lipeip in elncm SKorfcr fein gefto^cne, atgeaogene 
Slanbein, ^on iebem biefer ))erf(^iebenen Se^anbti^eile ein i^albe^ 



PUDDINGS. 

pounded thoronghly in a mortar, with the white of four egga, 
then add a quarter of a pound of cleanly picked and washed 
raisins, the same of currants, an ounce and a half of citron, 
cut into small dice, half an ounce of fine cinnamon, some grated 
lemon-peel, as much ground cloves as you can put on the point 
of a knife, half a tumbler of good rum, four whole eggs and the 
yelks of three eggs. Work all these thoroughly together, in a 
dish of butter, then butter a napkin thickly, put the pudding- 
mixture into ity tie the napkin together with a string, so as to 
form a large roimd ball, put it into boiling water, with a little 
salt in it, and boil it continually for three hours ; now take it 
out, dip it for a moment into cold water and turn it out upon 
a dish, with the round side uppermost ; cut the string, wd 
remove the napkin carefully horn the pudding, strew it thickly 
with sugar, pour over it a glass of rum or arack ; when yea 
serve it, set fb*e to the rum, and bring it to the table in a blaze. 
The sauce is to be served separately. 



17. Cherry-pudding. 

Work six ounces of melted clarified butter to a froth, add 
ten eggs, a pound and two ounces of bread, of which the cmst 
has been removed, and the crumb grated, some sugar, on which 
the peels of two lemons have been rubbed, some cinnamon, and 
a pound of stoned and strained sour cherries, stir and mix 
these ingredients thoroughly and bake them in a hinged fona. 
A froth-sauce is to be eaten with it 

This pudding can be made of plums, or of any other firoit^ 
in the same manner. 

18. TJlm-puddin& 



Take the grated peel of one lemon, the juice of a lemon, three 
ounces of sifted flour, four ounces of fine sugar and the yelks 
of eight eggs, stir them gently together ; now add the white 
of the eight eggs, beaten to a stiff froth, and boil the puddingy 
for half an hour. 

This pudding can be served with any sauce, according to 
Uking. 
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il4lfr 3ihf&inxtu Von ^en yttb^titfi 

f)fttnb, fokann etn S{ettel)>fttttb rein gelefene, gemaf(i^ene, gro^e 
tmb Heine Stofintn, anbert^alb Ungen flein murflig gefii^nittenen 
ditronat, eine ^aUt Unae fclnen Bi^wwt, et»a« abgeriebene Eitro* 
ntn^d^alt, eine 3Rej[erf^i^e geflcf ene 9lellen, ein ^albte Ztint^la^ 
guten 9tttm unb ))ier qan^t (Sitt nel6{l brei Sigelien, arbeite biefed 
SBiUt^ in einer ®(!^uffel tiid^tig unter einanber, (e^reic^e fobann 
tfine reine ®et»iette fcl^r bid wit frifci^et Sutter, gete bie SWaffe 
bareitt, nel^me bie Serviette »on alien ©eiten ^u^ammtn, umUnU 
fie fefl mit Sinbfaben, fo ba§ man baburc^ einen gtof en run- 
ben Ano))f er^It, mel(^er fobann in Iei(^t gefal^ene^, h^tnUi 
SBafer eingelegt nnb an^altenb brei @tunben tang barin gefod^t 
toirb; nun nel^me ntan il^n l^eraua, taud^e il^n einen ^uQtnbM in 
fatten SBaffer, {Htrge il^n mit ber fc^Snen, runben @eite nac^ ol6en 
auf eine ©d^iiffel, befreie i^n ^on bem Sinbfaben, gicl^e bie @cr* 
t)iette bel^tttfam oi, ieflreue il^n jlarl mit feinem S^^^h flcbe ein 
®lai fluten fftum ober Slral bartiBer, jledte benfelBen furj »or bem 
©eri)iren mit einem Ibrennenben gibifiu^ an unb fringe ben 9)ub- 
bins ^o'oann auf biefe 3lrt brennenb gu 3:ifd^e« X)ie @auce toirb 
Befottberd bagu feri^irt* 

^an reil6t fed^3 ttnaen gefd^mclgte unb atgcflSrte 33utter gu 
Si^anm, giebt gei^n Sier bagu, ein $funb unb gtvei Ungen SBei^brob, 
^on meld^em man bie 9tinbe abgefd^nitten unb bad SBeid^e gerieben 
^aben mn^, 3«t!er, an ber ©c^ale »on gwei Sltronen abgerieben, 
3immt unb ein 5>funb faure ^irfci^cn, au^ benen man bie ©teine 
^eraudgetofet unb 'oon benen man bie itberfliifflge geuc^tigfeit 1^at 
aBIaufen lajfcn; biefe SKajfe rii^^rt man »ol^l bur&einanbcr unb 
badt fit in einer @)^ringform gal^r. Wlan i^t eine ©d^aumbrtt^e 
bagu* 

Diefer 3)Mbbing fann ebenfo bon 9)flaumen ober fonft einer be- 
liebigen S^d^t gemad^t toerbem 

19* Itlmer Stubbing* 

3Ran nimmt bie abgeriebene @d^ale einer Sitrone, ben ®aft ber 
(Eitrone, brei Ungen gefiebted SOl^% t>ier Unjen feincn S^^er, a^i 
Ciergelb, unb rul^rt atled rcd^t leid^t; mifd^t nun ben fleif gefd^Ia- 
genen (Bi^aum ber ad^t Siwei^e l^ingu unb ftebet ben Rubbing eine 
§albe ©tunbe* 

liefer 9)ubb{ng tann mit einer beliebigen fitpen ©auce gegeben 

iverbem 
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FINE BAKBD FUDDINGB. 

19. Lnoiarpudding, 

Qrate some stale, black rye bread, take half a pound of it and 
moisten it with a glass of wine ; cnt two ounces of citron and 
the same quantity of bitter orange«peel, into very small square 
pieces, add to it the peel of a lemon, grated, a quarter of an 
ounce of cinnamon and four ounces of fine sugar, stir all the 
ingredients gently with the yelks of eight eggs. Then stir in 
the white of the eight eggs, beaten to a froth, and boil the 
pudding for an hour and a quarter. 

Dish it with a hot wine-sauce. 



•«9^ 



NINTH SECTION 



X. FINE BAKED PUDDINGS 



These consist almost entirely of the same ingredients as those 
treated of in the last section, only the masses must be much 
finer. Either put them into well buttered fine earthen dishes, or 
into round, flat, high and well buttered forms, bake them, strew 
them with sugar, and bring them immediately to the table, 
in the form or dish in which they have »been baked, otherwise 
they will fall again. But as the former, from the baking, look 
rather uninviting on the table, it is well to have large hand- 
somely japanned rings, according to the height of the forms, in 
which the latter fit exactly. These rings are placed on 
the flat dishes in which the pudding is to be dished, and the 
form, with its contents, is placed in them and served. 

1. Tanilla-pudding. 

Boil half a stick of vanilla, split lengthwise, for eight minutes, 
in three half pints of good milk or sweet cream. In the mean- 
time, mix well on the fire three ounces of melted fresh butter, 
with three ounces of fine flour, and let it steam on the fire, 
with the above boiling milk, to a smootii batter, till it can be 
readily loosened from the stew-pan ; now take out the vanilla- 
bean, let the whole cool a little, mix in three ounces of fine 
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9Ran reibt alted ©d^mar^brob auf bem 9le{6eifen^ tiimmt \>a\>on 
rin ^al6e0 9>funt) unb Ibefeud^tet ed mit einem ®Iafe ^ein; fd^neibet 
itoei Unaen Sitronat ttnb 3»ei Ungen $omeran|enf(!^aIe red^t fein in 
©ieredfigc ©tiicfd^en, tl^ut btt« abgcrlebene ))on einer (Eitrone, tine 
Sicrtelungc Simwit unb ijicr Unjcn fetncn 3tt<*« ^^^r «»^ rt^rt 
tied ^Ued mit ad^t Stgelb f(^5n Idd^t Dantt rfi^rt man ba^ 
{u fieifem @d^aum gefd^Iagene Sitoeip ba^u unb {lebet ben ^u^' 
bing funf SSiertcl|lunben» 

fflan rid^tet i^n mit einer l^eif en 93e{n^@auce an* 



■♦♦■ 



Jlcuntcr flOfcOnitf. 

X. y0n btn ^ttflftttfen* 



S)ie Slttflanfe befle^en fafl gana and benfelben 93e(lanbtl&eilen h>ie 
Me 5)ubbinfl« unb toerben fafl ebenfo gubcreitet »ie Jene, nur miijfen 
bie Waffen bebelitcnb feiner gebalten werben. 9Jlan giebt |!c ent* 
»eber in flarfe mit Sutter bejiri(^ene, porgeUarfene, ticfe ©dfeujfeln 
obcr in runbe, plattt, ^o^t, ebenfafld mit Sutfcr bejlrid^ene gormen, 
bacft fie bartn,beflreut fie mit feinem S^^^^ ^^^ bringt fie fo fdbnell 
tDie moglid^, inbem fte fonft gtei^ tvieber gufammen fatten, mit ber 
8(^uiyel ober gorm, tporin fie ^^hadtn merben, )u Sifdbe. I)a jiebod^ 
bie gormen burc^ bad Sadfen ttwa^ unappetitlid^ audfe^en, fo ifl ed 
gut, menu man gro^e, nadii ber $9^e berfelben :^fibf(^ lacfirte 9linge 
|at, in weld^e bie gormen genau pajfcn. ^an fe^t biefe Slinge auf 
oie jum 2lnrid)ten beflimmte flad^c ©c^iijfel, giebt ben gebadfcnen 
Snfiauf mit feiner gorm l^inein unb bringt i^n aldbann 3U Sifc^e. 

^an fod^e in anbertl^alb 9int guter 9Ri(d^ ober fu§em Sta^m eine 
ber Unfit nad^ ^t^palttnt ^aiht ^tan^t Sanitte ad^t SRinuten lang 
ftttd* Unterbeffen toerben brei Unaen leid^t aerfc^molsene, frifd^e 
Sutter mit brei Unacn feinem TOe^Ie auf bcm geuer gut mit einan- 
ber )9ermifd^t unb fo lange mit ber obigen, fod^enben ^ild^ ^n einem 
gittttcn 2:eige abgebampft, bid fl(^ biefcr leidbt tton ber Sajfcrofle 
lodI3fl; nun ne^mc man bie 3JanitIefd&otcn ^eraud, laffc bie ^JWaffe 
ctsoad ^txlu^iin, ritt)re ^ierauf brei Unaen feinen B^dfer, fld^t Sigelb 
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FINE BAKED PUDDINGS, 

sugar, the jelks of eight eggs, and finally, the white of the 
eight eggs, beaten to a stiff froth, pour the mixture into a dish 
or form, as just described, bake the pudding in a medium hot 
oven for half an hour, then take it out of the oven, strew fino 
sugar oyer it^ and bring it to the table. 

2. Orange-pudding. 

3. Lemon-pudding. 

4. Orange-water-pndding. 

6. Bum, or Cordial-pudding. 

6. Sweet-almond-pudding. 

7. Bitter-almond-pudding. 

8. Sweet and bitter-macaroon-pudding. 

All these puddings are to be prepared precisely as the va- 
nilla-pudding, except that, instead of using vanilla, the mixture 
is flavored with orange, or lemon-sugar, orange-water, nun 
or cordials, macaroons or almonds, pounded fine. 

In the same way you can give them a flavor of tea or coffee 
by letting three ounces of coffee or three tea-spoonfuls of tea 
boil up in the milk, and pass the milk through a clean napkin. 

• 
9. Ground Bice-pudding. 

10. Potato-starch-pudding. 

IL Farina-pudding. 

These puddings are also prepared exactly like the others, 
with this exception, that instead of flour, you are to use rice, 
potatoes or farina, and instead of vanilla, some lemon-peel ia 
grated into the mixture, before the fruit is added to the pudding. 

12. Emperor*8-pudding. 

Stir to a thick sauce upon the fire, half a pound of sugar, a 
quarter of a pound of butter, the yelks of ten eggs, the juice 
and grated peel of a lemon ; when this has become cool, mix 
with it the white of ten eggs, beaten to a stiff froth, and an 
ounce of fine flour. Pour the whole into a prjper form, bake 
and finish it as tha vanilla-pudding. 
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anb gule^t bad a^ fel^r feflem @(i^nee gefii^Iagene Sitoeig feet ad^t 
6ier letd^t baruntcr, fiifle bic OTaflfc in bie ©or^erge^enb bef(S^rie6ettc 
gorm ober @c^u|fel eiit, bade ben Suflauf in einem mittel^ei^en 
Cfen fine l^albe @tunbe fang, ne^me i^n fobann ^txaui, be{hr»€ 
i^n mi' feinem 3u(Ier unb bringe i^n au a:if(^e« 

M* ^itroitettsadiflattf* 

4« 9Lniiauf wn Gvan^tuhlfitht* 

S« ^uf[anf t^on 9Ium ober S{(|tient« 

•♦ ^uflanf t^on fil#en SDlattbeltt* 

9« ^tiftattf t^ott bittettt Sytattbeltt* 

9« ^ufiauf wn fll#ett unb bittern Wlacatpntn . 

90e biefe Sluflaufe werben gana toie ber Sanille«3(uflauf aitBereitet 
unb Beenbet; man gebe nur 9or bem Sermif(^en bed @d^need flatt bem 
Sanitte'Sefci^madf^ Orangen* ober ^\ix\^ntn*^yxdtx, SDrangenUfi* 
^en^SBaffer, 9tum ober Siqueur, ober fein ge{to|ene Slacaronen obet 
9tanbeln baau. 

(Sbenfo lann man i^xa auij einen Aaffee^ ober Sl^eegefd^mad ge- 
kn, inbem man in ber Wilc^ brei Unaen jtaffee ober brei %%ttV^A 
boll 2:^ee anaie^en lapt unb fie bann burd^ eine reine @ert»iette gieft 

9. 9lei«mel)lsf(uflattf« 
fO« ftartoffelmebtsSlttflauf 
11* «)rie^«9lttf[auf 

9tle biefe Sluflanfe merben tt^ie bie "o^n SaniOe auBereitet nnt 
bivnbi<)t, {eboc!^ anflatt bed fSte^ld, gebraud^t xaan enhoeber 9leid, 
^artoffeln ober ®ried, nnb nimmt jlatt ber SaniQe ehoad geriebene 
Sitronenfd^ale, bie in bie 9Ra{fe gerieben mirb, bebor xaan bad Dbfl 
baau t^ut 

19* ftalfer«9Itif[atif* 

Sin l^albed 9)fitnb 3u(Ier, tixi Stertelpfitnb Sutter, %t%xi Sigelb, 
ber ^aft unb bie abgeriebene @(^ale einer Sitrone toerben auf bem 
Seutr itt einer bidfen (Sauce abgerit^rt, fobann toirb bie 9Raffe, t&tnn 
ffe lali gemorben ifl, mit bem au feflem @(^nee gefd^Iagenen Sitoeif 
ber ae^n (Sier unb eintt Unje feinem ^t%{ »ermif(3^t, in bie bejlimmte 
Sorm eingefuQt u^b ^(tna nad^ bem !BaniIIe«9lufIauf %&aiiVi. Vix(% 
btenbet 
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FINE BAESD PUDDIKQS. 

13. Nudel-pudding. 

To half a pound of Spanish nndels add a little less than a 
quart of milk, put them down to boil, but do not let them boil 
too much. As soon as you take it from the fire, put in a piece 
of butter, sugar according to liking and grated lemon-peel ; 
after it has cooled somewhat, add the yelks of seven eggs and 
the white, beaten to a froth. Then pat it into a padding-form 
and bake it. 



14. Bioe-pudding. 

In the same manner as just described in making nadel-pnd- 
ding, you can make a rice-padding. Scald half a pound of 
rice several times, and boil it in a quart of milk to a thin por- 
ridge. Then proceed as with nudel-pudding. 



10. Padding of Milk-rolls. 

Soak three milk rolls, after the crust has been removed, in 
milk : 8q[ueeze them out again, and steam them upon the fire, 
with six ounces of butter, till the mass has become loosened 
from the stew-pan, then take it from the fire, let it cool, add 
three whole eggs and the yelks of seven eggs, six ounces of fine 
sugar and some grated lemon or orange-peel, stir them all well 
together, and finally, mix the white of the seven eggs, beaten 
to a froth, and finish the pudding. 



16. Fine Cherxy-paddingy for twelve Persons. 

Kemove the stalks and stones from six pounds of black 
cherries, and boil them for a few minutes, in half a pound of 
clarified sugar, then stir an ounce of pounded sweet almonds, 
half an ounce of pounded bitter almonds, two ounces of wheat 
flour and the yelks of ten eggs, to a smooth paste. Now put 
to the fire three half pints of rich cream, and as soon as it boils, 
twirl the paste quickly int.^ it ; when the yelks have thickened 
a little, the paste is to be poured upon a dish to cool. Finally, 
stir in the cherries together with the froth of the white of lco 
eggs, and put it into a proper form. This pudding will require 
three quarters of an hour to bake. 
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1 
1 

ts. gi:ubel*3luflattf 

3tt etnem l^aKen |)fuitb f)>aitif^en 9lubeln nimmt man etma^ 
tveniger aU ein £^uart SRild^, tDorin Me 9lut)eln getl^an toerben, 
bod^ butfett j!c ni^t gar gu fci^t t)crfo(i^t fcim ©obalb ed ttom 
Sever fommt, tl^ut man ein @tu(! Sutter baran, 3^^^^ na<i^ ®ut« 
bunfen, abgerieiene Sitrone, unb fobalb ed noc^ me^r erfaltet \% 
fommen fieben Sigelb baju unb bad ju @(i^nee gefd^Iagene CU 
toetp* X)ann toirb e^ in eine Sluflaufform get^an unb gel^adfen* 

^uf biefeFBe Srt t»ie Beim 9lubel*9luflauf lann man au(!6 STuflauf 
DiJtt 39ei« madden, ijl et mel^rmaU gebriil^t, fo »irb in eincr Quart 
9Rt((i^ ein l^albed ^funb Steid gu einem bidfen S3rei gefod^t, bann bie-* 
felben S^ti^<^itn baran get^an, tt)ie |u Slubel^^Sluflauf* 

15* fDtiIdft6tob*9(uf[aitf 

Dret 3RiIc^BrSbd^en (@emmeln) U)erben, nad^bem fie a(gefd^SIt 
f!nb, in 3)IiI(^ eingeweid^t, tpieber audgebritdft unb mit fed^d Ungen 
frifd^er Sutter auf bem geuer fo lange a6gebam)>ft, bid fld^ bie SNaffe 
)>on ber SafferoUe lodlofl, fobann nel^me man fie t)om geuer meg, 
laffe {!e ettvad abfit^Ien^ gebe nad^bem brei ganje iSter unb fieben. 
Sigelb, fed^d Unjen feinen 3ud(er, etivad abgeriebene Sitronen- ober 
Drangenfd^ale in bie ^affe, rit^re aded gut unter einanber, mifd^e 
anient bad §u fe^em @dbnee gefd^Iagene (Sin^eip ber fieben Sier txi^ 
tnnttt unb beenbe fobann ben ^uflauf* 

ie» 9eitter ft{tfdften*9litflattf fUt jto&If ^^erfotten^ 

9Ran |)pdft We ©ttele unb ©telne ai^d fed^d g)fttnb fd^waraen 
ftirfd^en unb lod^t fold^e in einem ^atbtn 9)funb ^ettgelautertem 
3udfer einige Slugenblidfe auf unb riil^rt bann tint Unge geftopene 
fupe SKanbeln unb tint ^alit Unge gcjlopene bittere mit gmci Un* 
gen ©emmelme^I unb ^t^n Dottern gu einem flatten 3:eig» ^icr* 
auf fe^t man- anbertl^alb 9)int fetten dia^m liber'd geuer unb fo- 
balb biefer fiebet, quirit man ben Seig fd^neH l^inein ; tocnn bte 
Dotter angeaogen l^abtn, toirb ber 3^eig ^nm Srfalten auf eine 
©dfefiffel gefd|uttet» Snblid^ rii^rt man bie Jlirfd^en fammt bem 
©d^aum tton jc^n Sitt)ei§ barunter unb bringt ed in tint mit 
Sutter befhid^cne Jlufaugform* Der 3laflauf braud^t brei Sier* 
telfhtnben 3^it« 
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BBEAO'AST OAESS. 

17. Apricot-pudding. 

18. Peach-pudding. 

19. Strawberry-pudding. 

20. Quince-pudding. 

For all these different fruit-pnddings, take eight table-spoon- 
fuls of marmalade, of any of the above fruit, and stir into it 
half the quantity of fine sugar as there is marmalade, for ten 
minutes, finally, mix in the white of eight eggs, beaten to a stiff 
froth, and finish the pudding as already described. It must 
be baked for half an hour. If you wish to use any of the above 
fruits, mix them, whilst still fresh, and after the stones or cores 
have been removed, with the necessary quantity of sugar and 
some water, boil them to a proper thicknes, still soft, cool them 
a little, pass them through a hair-sieve, and then apply them 
as above. 

21. Apple-pudding. 

Peel eight apples and grate them down to the cores ; then 
add the yelks of eight eggs, a table-spoonful of kirschwasser 
or Cognac brandy, the grated peel and the juice of a lemon, 
three ounces of sugar, two ounces of small washed grapes and 
half a tea-spoonfal of cinnamon, stir all these well together for 
half an hour, beat the white of the eight eggs to a froth, and 
stir it into the mixture, then pour the whole into a form, lay 
thin slices of fresh butter over it, and let it cook slowly. 



TENTH SECTION 



XL BREAKFAST OAEEa 



L Buckwheat Cakes. 

To a quart of buckwheat^ take half a pint of Indian meal 
and a tc^poonful of salt, make a hole in the middle of tho 
meal, and pour in two table-spoonfuls of good yeast Nov 
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M» 9>flr(idft«9lnf[aiif« 

to* fiit{tteii«Slu0aitf« 

311 ftQe» Uefen Derfti^iebenen OBftau|Iattfen itel^me man ^Ai 
SJUffel )9oII )»on einer ber SRarmelaben (flel^e bie 9{umment;, 
ru^te fie mit Ifalb fo del feinrm 3u(I^t# <tl^ ^^ WlaxmtlaU i% 
le^n 9iittuten lang, mifd^e aule^t bad au feflem ®(i^ntt gefc^Iagene 
(Eitt>eif )>Qn ad^t Stern barunter unb beenbe fobann ben 9Iuf(anf 
ganj tpie iereitd angegeben* Sr mirb eine l^albe @tunbe lang ge«i 
(acfen. 93iU man eine ber obigen grud^te, fo lange fold^e nod^ 
frifd^ flnb, i^emenben, bann mirb fie, nad^bem fie eiftfernt ifl, mit 
ttma^ SBaffer unb bem not^igen 3uc!er Md a^ gel^origer Cide 
toeid^ gelod^t; etmad ))erlu^lt; burd^ ein feined ^aarfieb gefirid^en 
itnb fobann mie oMge 9RatmeIaben au bem Slupauf t>ermenbet 

M* aiet^eh^ttflauf* 

Vtan fd^Sle ad^t Siepfel nnb reibe fie bid auf ben Su^en« Slel^me 
bann ad^t Sigelb baau, einen SpIBffel ^olt Jtirfc^toaffet, ober £og« 
nac, bie abgetiebene S^ale unb ben ©aft einer Eitrone, brei Un* 
^tn Stidtv, atoei Unaen getvafc^ene Heine SBeinbeeren, einen ^alben 
Aa^eeloffel ))oQ S^mmt unb rix^rt bied aOed eine l^albe @tunbe, 
fd^lagt bad SBeipe oon ben ad^t Siem au einem Q^aum, xul^xt ed 
aui^ an bie SRaffe, fu0t ed in bie gorm/ legt bitnne ©dj^nitten 
frifd^e Sutter baruber unb lapt ed langfam aufaiel^em 



3eOnfer aOfipOnitt 



XL 10§n ^tn /rtil^flnik-tf ebaifcen. 

3tt dntm Qnati Sud^toeiaenmel^I nt^mt man eine l^albe 9)ittt 
)Belfd^Iorttme^I nnb einen ^eeUflfel oott @ala, mad^e eine Set-* 
tiefung in bie SRitte unb gie^e mti SJISffel ))oa guter ^efe l^in^ 
citt* Wan gieie nun langfam hm^ ¥3affer m unb ma^Sft einen 
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BREAKFAST CAKJ!2.3. 

pour luke-warm water over it, and work it to a pretty thick 
batter ; let it rise, and bake yonr cakes upon a griddle. 

Toa mast take care that tibe batter does not freeze. Should 
it have become sonr over night, dissolvQ a little saleratns in 
luke-warm water, and mix it with the batter. Now let the 
batter stand for a quarter of an hour, and then bake jour cakes. 

2. Excellent Corn-bread. 

Put a quart of milk upon the fire, and add to it a tea-spoon- 
fal of salt. Have ready a quart of Indian meal, moistened 
with a quart of milk, then, as soon as the first milk boils, add 
in the IndiaJt meal ; when boiled to a thick porridge, take it 
from the fire and let it cool a little ; when it has cooled to 
about one hundred degrees, beat in three eggs and a tea- 
spoonful of good yeast.* After stirring it weU^ pour it into a 
pan, let it rise and then bake it in a hot oven. 

WafEles. 

Work half a pound of butter a little, then beat in slowly, six 
eggs, and stir in half a pound of flour and some salt ; mix tins 
up thoroughly, and finally, pour half a pint of sour or warm 
sweet cream into it ; then bake the waffles in waffle-irons, and 
strew them with sugar and cinnamon. 

Indian-meal Cakes. 

Take a pint of Indian meal, put it into a proper yessel with 
a tea-spoonful of salt» beat up two eggs, and stir them thoroughly 
with the flour ; then pour in luke-warm milk, till the batter has 
the proper thickness, and finally, mix in a table-spoonful of 
hog's lard. When tJie batter has stood for half an hour in a 
warm place, it will be ready for baking. 

* By the use of beer-yeast, I always mean well watered yeast, 
whicl^ has become thick. If yon wish to test old yeast, throw a tea- 
spoonfal of it into boiling water ; if it rises to the surface, it is still 
good ; should it sink to the bottom, you must not attempt to raise 
any bread or cake with it. In order to remoye any disagreeabki 
smeU from yeast, drop a burning coal into it. 
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it^nttt Jlbf4nUt ton Un irfi(|l«cK0ebSdi(ii. 

mSf{0 bidfen Seig. Sap il^n nun aufgel^en unb Batfe i^n aitf 
einem Sifen* 

aian trage ©otge, bafi ber Seig nic^t gcftiert SoKte er liter 
9lad^t faucr gcworben fein, fo loji man tin toettig ©aleratud in 
lanxoatmtm ^a^tx duf itnb mifd^t t& in ben S^eig* 9Ran laf t 
ben 2:eig nun eine Siertelflunbe (ang {iel^en nnb ladt bann bte 
Xu6^tn>.' 

^Ran fe^t eine Qttart 9RiI(| auf d geuer unb tl^ut einen 3:i^ee* 
loffcl ttoll ®ata baju. Wan f^alt tint Quart SBelfd^Iorntnel^I in 
einer Quart 3WiId^ eingctoeid^t unb foBalb bie erfle SWild^ (lebet, 
ru^ri man ba^ feud^te itornme^I ba^u; tDcnn e^ ein bider Srci i^, 
nimmt man e3 »om geuer unb lapt eS aWiil^Ien ; ifl ti ungefS^r 
blutwarm, fo flopft man brei Sler unb einen Z^ttlo^tl »oU guter 
^efe*) baju* SBcnn e« gut gcrtil^rt ifl, giegt man es in eine 9>fanne, 
lapt ed aufgel^en, unb badt e« bann in einem l^eipen Dfen* 

Sin l^aKed ^funb Sutter ritl^rt man lti6^t, fd^Iagt bann fed^0 
Sier langfam baran, unb ru^rt ein ^alU& $funb SRe^t unb etma< 
@al3 ba^u; fc^afft bied red^t untereinanber unb giefit enblid^ ein 
l^albt^ $int fauren ober noarm ^tma^ttn fit§en dlal^m ba^u; 
Badt bann bie SBaffeIn im SBaffeleifen unb befteeut {{e mit 3^^^^ 
unb S^mmt 

Wan nimmt ein 9)tnt SBelfd^f ornme:^! tn tintn lojjf, giebt einen 
I^eelSffel ©alg baju, fc^Iagt gwei Sier barein, unb riil^rt fJe wo6f 
in ba^ Wlt% gie^t bann lauwarme SIKild^ baju, bi« ber teig bie 
not^ige T)idt ^at, unb enblid^ mifd^t man tintn S^Ioffel ttoH ©d^wei* 
nefd^malj l^inein* 2Benn ber Xeig fiir eine l^albe ©tunbe an einer 
toarmen ©telle gejlanben l^at, ifl er reif ^am Sadfen* 

*^ $etm ^ebrauA ber SBterl^efe derflefie id^ immtt too^IgetD^ffcrte, feflde- 
biMbene $efe. 9Biu man bie $rau(||bar!ett altgetoorbener $efe erfaljiren, fo 
tterfe man einen ^affeelBffel »oll tn ftebenbrd 2Ba(fer, fommt bie 4>efe ^erauf, 
fo t{l fie nodj^ t^attg, bleiH |te Itegen, fo forctre man bodj^ ja fetne Sd'cferei 
bamtt« Um iibelrtect^enber $efe ben (Btxn<i |tt benel^men/ lofdj^e man etnr 
gliibenbt ^o^Ie in i})x ab» 
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PBEFABATIONS OF FBUIT AKD BIOS. 



ELBYENTH SECTION. 



XII. WARM AND COLD PREPARATIONS OF 

FRUIT AND RICE. 

L Apple Cliarlotte. 

Line a smooth round form in the following manner : cat 
out of six or eight stale milk-loaves a number of pointed tri- 
angular wedges, round the thick end a very little, (so that 
when a number of them are placed together, point to point» 
they will form a circle, which will fit accurately into the bottom 
of the form), then dip each piece separately into clear melted 
butter, and arrange them close together on the bottom of the 
form, with the points towards the middle, and the thick rounded 
end towards the side, but there must not be the slightest space 
between the pieces ; now cut out of the rest of the dry milk-loaves, 
slices as broad as your two fingers, and half as thick as your 
finger ; take care to have them exactly as long as the height 
of the form, dip these also into clear melted butter, and place 
them likewise close together, but upright, against the side of 
the form, till it is thus entirely lined with bread dipped in 
melted butter, now cut off any pieces of bread which may pro- 
ject over the rim of the form ; when this has been all properly 
arranged, fill the form with steamed apples, put it into a 
pretty hot oven, leave it there for half an hour, take it out^ 
and turn the whole carefidly upon a dish, strew fine sugar 
over it, glaze it, by holding a red hot shovel 'over the sugar 
till it melts, and send it to the table. The bread must be 
baked quickly, and have, if properly done, a nice light brown 
colour. 

2. Apricot Oharlotte. 

3. Purple Oage Charlotte. 

4. Plum Charlotte. 

6. Samson Charlotte. 

6. Cherry Charlotte. 

7. Peach Charlotte. 

For these several kinds of charlottes the stones are to 1m 
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ClfUr Jilif4nitt VHarme ttn^ lialte ^bfi- unb %tUfpt\ftM. 



C^(]fter aOfcOnift 



Sine tunbe, glatte gorm mirb auf folgenbe 3(rt audgelegt: man 
f<j^neibet au^ fed^^ Ibid ad^t trodenen @emmeln (iUtild^kobc^'en) 
^allb^jigerbidfe, fiyi^winlcHgc Dreiedte, runbet tie breitc ©eite ber- 
felBen ein Ilein menig gu, taud^t eined nad^ bem anbern in aer« 
laffene, Hare Sutter unb fc^t fie bid^t ancinanbcr gebrangt, mit 
ber treiten ©cite nad^* ber SBanb nnb bie ^pi^tn nad^ ber SRitte 
bed Sobend ber gorm ^n, in bicfelbe ein, bo(^ barf burd^aud nid^t 
ber ntinbefie St^ifd^enraum Bemerft tt>erben; fobann fd^neibe man 
an^ ben no(^ itBrigen, trodenen ©emmein genan nad^ ber ^o^t ber 
©eitenwanb ber gorm jlar! jtoeipngerbreitc, l^albftngerbidfe ©d^ei* 
itn, tttud^e biefelBen^el&enfafld J»ieber in Mare, aerlajfene Sutter 
nnb jlelle fie eBenfattd feft, eine an bie anbere gebrSngt, aufred^t 
an berfelben l^erum unb fd^neibe bad iiber bie gorm l^er^orfiel^enbe 
©rob nad^ ber ^o^e biefer ab j ifl fold^e nun auf bie befd^riefcene 
SSeife audgefiittert, bann fttUe man fte mit gebampften ^e))feln 
»oII, flcbe fie in einen mittell^eif en Sadfofen, lajfe fie uttgefal^r eine 
l|albe ©tunbe barin, bann ne^mc man jle l^eraud, fliirje jlc bel^ut* 
^am auf eine ©d^iiffel um, bejhreue fie mit fcincm S^^^^f glaflre fie 
mit einer gliil^enbcn ©d^aufel, tocld^e iibcr ben 3wdter gc^alten 
»irb, bamit biefer fd^milat, unb gebe fie ju Sifd^e* T>a^ ©rob mufi 
tflfd^ gebadten fein unb tint roti^gelbe garbe befl^en^ 

8t 9{eineHattbenfd&arIotte« 

A« StpetfdftenfAarlotte* 
e« fiitrfd^enfAatlotte* 
9* 9>f(tfiAfdbarlotte* 

Sci alien biefen i)crfd^icben 9lrten ©d^arlottcn loerben bie grud^te 

ititUxnt nnt gu einer 2)?armelabe i)erIod^t unb auf oMfle ^rt bt^ 

enbigt. 
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PBBPABATI0K8 OF FBUIT AND BIGB. 

ftmoYed from the frnit, it is to be boiled to a marmalade, and 
in other respects made as above. 

8. An Apple-bread-pndding. 

Grease a form with batter, and scatter over it some grated 
bread, putting a layer of it on the bottom of the form, then a 
layer of sliced apples, over which jon can strew raisins, sugar, 
cinnamon and lemon-peel, to suit your taste ; now put another 
layer of bread-crumb, and so on, until the form is filled^ pour 
over the whole a small glass of wine, and lay small pieces of 
butter on top of it. Let the whole bake for two hours, and 
send it to the table in the form in which it was baked. 

9. Apple-sauce. 

Peel about twenty, of some good species of apple, quarter 
them, take out the cores, and cut them as thin as wafers ; pat 
them on the fire, with three ounces of fresh butter, about a 
quarter of a pound of white sugar, a piece of whole cinnamon, 
the thin peel of a lemon and a tumbler of water. (You must 
decrease or increase the quantity of sugar, according as the 
apples are sour or sweet.) Now cover them, and stir thoroughlj 
tUl soft and thick ; afterwards stir them until smooth, take oat 
the cinnamon and lemon-peel, and use it as you may require. 

10. Another Apple-sauce. 

Out twenty-four good apples, as directed in the foregoing re- 
ceipt» add a piece of whole cinnamon, some thin lemon-peel, six 
ounces of sugar and a tumblerful of white wine, cover, and boil 
the whole slowly, till soft and thick, then stir it smooth, or pass 
it through a &ie sieve, and use it as it may be required. 
According to taste, you can mix into it a handful of picked, 
cleanly, washed currants. These apples are served principally 
as a marmalade or sauce. 

IL Stewed Apples. 

With a small apple-corer, remove the cores from sixteen 
golden reinette apples, peel them smoothly, and put them into 
fresh water and lemon-juice ; now put down three half pints 
of water, a glass of white wine, the juice and thin peel of a 
lemon, half a pouri of sugar and the peel of the apples, which 
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Ciftcr Jibfctnltt. IBaxmt un^ kalte ^bfk" nnh %ti$ipt\Um. 

Wtan Befhreid^t tine gorm tnit Sutter, Befbcut flc mlt getleteneni 
Srobc, lc(^t »on bemfelfccrt itntcn tint ia^t l^in, tiann einc 8age 
»on fd^elMg gef(^nitteiten ISiepfcIn, motaitf man Sloflnen, S^^^^f 
3tmmt ttttb Sitronenfd^alen naij^ ©utbuttfen flreut, bontt »iebei 
efnt 2agc ©rob unb fo fort, M« bte gorm ttoU ijl. i^ietauf fd^uttet 
man tin®la^tn SBein barutcr, legtflelne ©turfd^en Suttet bar* 
auf, unb la^t t& itngef&^r 2 @tunben im Ofen badfen unb gibt ed 
in bet gorm ju %x^^. 

« 

6ine gute ©orte SCcpfet, ungefa^r jman^fg, »erben gefd&alt, gc^ 
^jfert^filt, bic ^etn^aufer l^eraue genommcn unb bic ^cpfel bunn, 
blatterig gefc^nitten; nac^bem fe^e man fie mit atoei bU brei Un^en 
frifd^er Sutter unb ungefal^r elnem SJtertelpfunb »eigen 3"^^^ 0^ 
nad^ i^rer ©upe ober ®aure ne^me man t)on biefem me^r ober me« 
niger ba^u), nebft einem ®tud^tn ganjen 3iinint, ber bunn algt^ 
fd^SIten ®6!^aU txntx Sitrcne unb einem Xrinfglad SBaffer pim 
%tntt, laffe fie gugebedt gel^orig xotx^ unb furg bampfen, t^erru^re 
fit nac^bem gu Srei, nel^me ben S^mmt nebfl ber Sitronenfd^ale 
teraud unb ^ern^enbe bie 9(epfel bet borlommenbem ®ebraud^e* 

ta» et^&mpftt 9(et>fel attf aitbete ^tt* 

Ster unb gmansig @tu(f gute Slepfel toerben auf t)orl^frge]^enbc 
S(rt gerd)nitten, mit einem ©titcft^en gangen 3i>'tin^# etwad biinn 
abgefcbSTter Sitronenfd^ale, fed^d Unjen Qndtv unb einem Xrinfgla^ 
b>ei§em ^etne gugebecft langfam tod6n unb fur^ gebampft, nad^bem 
red^t glatt »errii^rt, ober aud^ burd^ tin feine^ ©ieb gejtrid^en unb 
bei t)or!ommenbem ®ebraudbe t^ermenbet. 9la6^ Selteben !ann man 
au(^ eine ^D^tnbvoII Heine, belefene, rein gemafd^ene 9iofinen (Aorin* 
t^en) barunter mifd^em Dtefe 3lepfel merben ^auftg aU Sompote 
gegeben* 

SSon fed&ae'^n ©tiidf Sordborfer* ober SleinettSpfel loerben bte 
j?crn^aufer vermittelft eined ftart flcinftngerbidfen, flngcrlangen, 
ruuben, glatten Sludfied^erd l^eraudgefloc^en, biefelben l^itbfdb glatt 
gefd^filt unb in mit Sitronenfaft gefauerted, frifdfted SCaffcr gegeben; 
nun fe^e man anbert^alb ^int SBaffer mit einem ®(afe mx^tn 
SBein, bem @afte unb ber bitnn abgefd^alten @d^ale einer Sitrone, 
einem ^alben ^funb 3udter unb ben rein getoaf(^enen ^epfelfd^alen 
lum %tutx, laffe btefed auffoc^en, gebe bie ^epfel ^inein, foc^e fie 
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FBBPABATIONS OF FBUIT AND BIGE. 

yon must first wash yery clean ; let this boil ap once, pat tha 
apples in, boil them very slowly till soft, occasionally skimmm^ 
the liquid ; yon mast be very carefnl that they do not break ; 
then take them oat with a skimmer, place them apon an in- 
verted sieve to drain and cool, fill the cavity, made by coring^, 
with preserved cherries or strawberries, and pile them nicely in 
the form of a pyramid apon the preserve-dish. The remaining^ 
jnice mast be strained through a clean napkin, some to be 
boiled down and poured over the apples, what remains is to 
be boiled till very thick, pour it upon a dish and let it after- 
wards get cold and firm ; cut oat of this jelly, with a tear- 
spoon, some small pieces, about as thick as the back of a knife, 
cover the apples which you have dished, entirely with it^ and 
bring the whole, in this way, to the table. 

12. Shaped Bioe. 

Boil a quarter of a pound of rice, an ounce of batter and 
some sweet cream together, so that the rice merely swells np 
and gets soft, without being reduced to a pap. Put it away 
to cool. Now dissolve three quarters of an ounce of isinglass 
in a little sugar and water, and let this also get cool. Beat 
to a stiff froth a full pint of rich sweet cream, mix it with the 
rice, add in the isinglass, a quarter of a pound of fine crashed 
sugar and some vanilla, according to taste. Grease the form 
very slightly with good oil, pour in the rice and put it in a 
very cold place ; a^r six hours you can turn it out upon a 
dish, and serve it. 



13. Bice a la Basse, ganiished with Fruit 

Blanch six ounces of the best rice, to this add three half 
pints of water, sweetened with six ounces of sugar, upon which 
the peel of a lemon has been grated. Put it upon the fire 
and boil for three quarters of an hour ; by this time the rice 
will have swelled out and become pretty dry; put it into 
another vessel, and mix with it the juice of two lemons and 
half a tumbler of good rum, press it into a mould, slightly 
greased with butter, then, when quite cold, dip the mould into 
warm water for a minute, dry it thoroughly, and turn the rice 
upon a proper, round, flat dish, garnish it with the different 
preserved fruits (see section on preserves,) and bring it to the 
table. 
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Clfter Mfdinitu IHarme uttfe kaiU Obft- untf %ti$fpttftn. 

|el^r Tangfam unter einigem 9(6f(^attntm n>ei(i^, too6ei man fel^r auf* 
merffam feitt mu^, baf {!e nid^t ^la^en; fobann itel^me man {!e mil 
tinem ^ifaumVofjtl auf ein nmgele^rted @ie6 gum 3l6tropfen unb 
Slbfit^len l^eraul, fuQe ben Slueflid^ berfeI6en mit eingema^ten Air* 
fc^en obet 3o^annidbeeren and unb ri(^te fie ))9ramibenart{0 auf 
bie befHmmte @(^uffel obet £om))otf(^aIe an; ber u6rige @aft toirb 
biiTd^ eine reine @erbtette gegoffen, ettoad )0on bemfelben eingelod^t 
ttttb unter bie 2le})fel gegcben; m^ no6^ ba»on bleibt, tt)irb iebod^ 
bU an Sittbfabenbide Inx^ Qtto^t, auf eine @(^uf[el gegoffen, unb 
bann la^t man ed lalt unb fefl tt)eTben; nad^bem fleece man aud 
biefer ®el^e »ermitteljl eine^ Aaffeeloffel^ mejycrrudenbicfe ^^lattd^en 
and, belege bie angerici^teten 3Iet)feI ganjlic^ bamit unb bringe ba^ 
®anse l^ierauf su £if(i^e« 

!«♦ *®eftilr|tetr Slel«» 

6ttt 8ierte!})funb 9lei3, tint Unje Sutter unb fuf er ffta^m »er* 
ben aufammen gefo^t, fo ba§ ber 9feid bIo« aufquiUt unb »eid^ 
»irb, ol^ne Sritl^e gu ^aben* iFlan fe^t i^n an einen Drt gum ffir* 
Ia(ten« 2)rei SSiertelungen ^aufenblafe 16{l man mit ein toenig 
3ucfer unb SDaffer auf unb lapt bie^ ebenfattd erfalten^ 3nbe|fen 
fd^Iagt man einen fleifen @(^aum "oon ))oQig einem $int fetten fu^en 
Sftal^m, mengt i:^n unter ben Sleid, baju bie ^aufenblafe, ein Sier* 
tel))funb feingefto^enen 3u(!er unb ^aniUe na^ ®ef(^ma(!« X)ie 
gorm be))infeU man mit feinem Del, j[ebe^ fel^r bunn, fiiUt ben 9teid 
itnb fledt i^n an einen &uf erfl fatten Ort, nad) 6 @tunben lann 
er umgel^urgt merbem 

13* fftniWditt 9Iei$ mit 9tild^teit ^atnitt 

©e(!&« Ungen »om beften 3lei« »erben ge»afft (Blanii^irt), l^ierauf 
in anbertl^aib 9)int SBaffer, tt)el(!^c0 mit einem ©tiidf 3w<J<f^^^on fed^d 
Ungen, worauf bie <B6^aU einer fiitrone abgerieben worben, ^tu 
mc^rt »irb, gcgeben, ^um geuer gefe^t unb ungcfSl^r brei SSiertel- 
jhinben long gefod^t, nad^ m^tv 3«it ber fUtii gequoHen unb 
l\tml\(fy troden fein mu§; man leert ii^n l^ierauf in ein anbered 
®ef(^irr um, t)ermif(i^t i!^n mit bem @afte *oon gtvei Sitronen unb 
einem l^alben 2:rinfglad guten Slum, britdt il^n in tint leid^t mit 
Sutter bejlrici^enc aWobelform ein, taud&t bicfclbe naS^ feinem gang* 
lid^enffirlalten einen Slugcnblicf in warmed SBajfcr, trotfnet ffcwieber 
gut ah, jliirgt fobann ben 9lei0 auf bie gum 2lnri(j^ten bcjlimmte, 
mnbe ffacfee ©(i^iijfel, garnirt i^n fd^on mit ijerf(j^iebenett, einge* 
mad^ten griid^ten (flel^e ^bf(i^nitt )9on Singemad^tem) unb bringt 
ibn aUbann p Sifdbe« 
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PASTE. 

14. Apples wifh Sice. 

Put seven ounces of cleanly washed, blanched rice into 
three half pints of boiling milk, and boil it slowly for an hoar; 
after a quarter of an hour add in two ounces and a half of 
fresh butter, the same of sugar and an ounce of bitter maca- 
roons, broken up small, when the rice is perfectly soft and dry, 
mix the yelks of six eggs with it. In the mean time, boil, till 
soft, twelve reinette apples, which have been peeled and quar- 
tered, in six ounces of clarified sugar. Now put the rice into 
a form, greased with butter, and press it down lightly, but so 
that there may be room enough left in the middle to contain 
one half of the stewed apples, which have been taken out of the 
syrup ; the form is then to be turned up on a proper dish, and 
after a few minutes, carefully lifted up ; the rice is to be gar- 
nished with the rest of the apples, preserved cherries and some 
macaroons, and sent to the table warm. 

The rice can be flavored with any of the flavoring sugars, 
(see section on sugars.) 
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TWELFTH SECTION. 



XIII. PASTE. 



L Butter or Puff-paste. 

Wash a pound of firm fresh butter, and press the water all 
out, first work it smooth, and then mix with it a quarter of a 
pound of flour, and mould it into the shape of a small brick ; 
now wrap it in a napkin and put it away into a cool place, 
heap up three quarters of a pound of sifted flour upon the 
paste-board, make a small hole in the heap, pour into this 
about half a pint of cold water, and as much fine salt as will 
lie on the point of a knife, and work it by degrees with the 
hands to a smooth dough, (called water or porous doag^), 
which must have about the same consistency as the butter j 
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^o^lftet ilbfidimtt. Von ben %tx$tn„ 

14* mtpicl mit neid 

@ie(en Unjen reingemafd^ener unb llani^ixttt Steid toirb in aiU' 
bert^aI6 $tnt loii^enbe SRilc^ gelegt unb langfam tint ©titnbe ge^ 
loii^t; nadf^ einer Siertelfhtnbe lommen gtvet unb eine ^albe Unge 
frifd^e Sutter, tUn fo )»ie( Su^^^ ^nb eine Unge Hein gebrod^ene 
bittere SRacaronen ba^u, unb toenn bet Steid ^^oUfontmen t»ti6^ unb 
trodfen i% tvirb er nocj^ mit fed^d Sibottem t)ermif(j^t« S&%enb 
ber 3^it mitffen gtoBIf Steinette" ober 9or«borfer»Sa[epfeI — bie 0e« 
fd^alt unb gei9iert|eilt finb — in fed^d Unjen geflartent 3ndfer to^ii 
gefod^t toerben^ 9lun toirb ber 9tei« in eine mit Sutter befhid^ene 
runbe ^oim gef&IIt unb leid^t niebergebrudft, bod^ fp, ba^ in bet 
SRitte npd^ fo »iel leerer Staum Bleibt, nm bie ^alfte ber geMtett 
Xepfel, bie au^ i^xtm @9ru)> gelegt, aufhel^men §u fSnnen, bie Sorm 
»irb bann fogleid^ itber bie befUmmte @d^ii{fel gefUrat, nad^ einigeit 
iDtinuten be^utfam abge^oben unb ber Sitii mit ben ttbrigen 9epfeln, 
eingemad^ten Airfd^en unb Stacaronen t>er|iert unb toarm gu Sifd^e 
gegeben^ 

£)er 9teid lann mit iebem ®erud^auder (fiebe Wfd^nitt ^t>m 
dndfer) gemurat toerbem 



m^ 



3i»d(|ter aOfcpntft 



XIII. Vtn btii ^ti^tu, 

!♦ fSumt^ ober »Iatterteig* 

Sin g)fttnb red^t fefle, frifd&e, ^a^t Sutter wirb audgewofd^en 
b* ]&• ba« ffiajfer ^eraudgebriidft, gnerjl glatt unb al«bann mit ben 
vierten S^eil eined g)funbe« aWe^I gut r)erarbeitct unb nad^ be 
gorm eined fleinen 8adf(leine« gebilbet; mon llcHt f!e nun, in ein, 
®ert>iette eingefcjiagen, ein^wcilen an einen fii^Ien Drt, l^ierauf 
fireid^t man bie ubrigcn brci Siertclpfunb Wltl^l, nad^bcm ed geflebt 
ift auf timn Sadftifd^ er^Bl^t auf, mad^c oben eine fleine ©rube, 
gebe in biefe ungefa^r ein l^albe^ g)int taltt^ SBajfer, nebjl cincr 
aRejferi>i^e feined @oIa unb »crarbcitet fold^e« mit ben ^anben nad) 
itnb nat^ gu einem glotten STeig (SBaffcr* ober 9)ortcig genannt), 
»eld^er ungefS^r bie gejHgfeit ber Sutter bep^cn mn^*^ btefer ipirb 
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PASTE. 

now roll ibuR out to a square piece, dnst both below and cm 
top with floor, place the bntter exactly in the middle of it and 
then wrap the dough arouqd it on all sides, so that it is in 
this way entirely covered with it. (The dough must be rolled 
out sufficiently, that, when you put the butter in the middle, 
there will be five or six inches on each side of it.) Now roll 
it out again to a large square about half as thick as your finger, 
(you must take great ca^e in rolling, that the butter does not 
break out, you should therefore dust it constantly with flour,) 
now wrap it up a second time from all sides, let the paste 
stand for about ten minutes, and repeat the whole process ; 
when this has been done three times, let the paste stand for 
a while,^ and it will be ready to be applied to the different 
pastries; 

2. Paste for hot pies, etc. 

Heap up a pound of flour upon the paste-board, make a 
small opening on top, put into it a pound of butter, a little 
fine salt, the yelks of eight eggs and half a tumbler of cold 
water ; work this together to a cold paste, which you must 
wrap up in a clean napkin, and let it stand for half an hour 
in a cool place. 

3. Paste for cold pies, etc. 

Boil a pint of water with about eight ounces of melted beef- 
fat. In the mean time heap up four pounds of flour upon the 
paste-board, make a small opening on top, and pour in the 
boiling water, which is to be worked to a smooth dough, first 
with a pastry-knife and then with the hands. This paste mast 
be used immediately. 

4. A fine puff-paste for Fruit-cake. 

Work thoroughly, two pounds of flour, four ^gs, a cup of 
wine, two cups of sugar and a pound of butter. (If warm pi»t 
the paste into a cool cellar till you want to use it) It can hm 
baked immediately. The tin on which it is baked is not ta hm 
greased with butter, but to be strewed with flouir. Strew 
cake also with wheaten flour, put the frait on It tud hakm, 
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^wBifttx ^bfctintt:* Von ^tn tttun* 

Irteraiif jtt einct ttierctfigcn 9^attt autffleroDt, mlt SWcl^I untcit iinb 
often bejiaubt, bic Sutter gcnau ouf tie 9}^ittc bejfelben gefcj^t, unt) 
aUbaitn von alien ^itx @eiten mit bem l^ert^orfle^enben Xeig ttber* 
f^Iagen, fo ta§ f!e auf biefe 3lrt ^ani in Urn Stiig eingefc^Ioffen if) 
(tier leig mup fo audgeroUt fein, bag er t)on aOen ©eiten fitnf bid 
fe(^« 3otI brcit an ber Sutter ^er»or|!ebt) unb fobann gu eincm 
grogen, :^albftngerbi(fcn Sieretf audgeroUt (man ntug pd^ febr in 
^d^t nif^mtn, bag bie Sutter nid^t audbrici^t, unb bed^alb iifterd 
Wlt^l unterjtSttben), »eld^e« al«bann wieber »on alien t)ier. ©ettcn 
uber f{d^ ^ufammen gefd^Iagen n)irb; nun (agt man ben Seig gel^n 
Wtnuten ru^en, rollt il^n |ierauf auf oben befd^riebene 2Bcifc gum 
gtteiten 9Rale an^, fc^lagt i^n wleber auf biefelbe 2(rt aufammen, 
ISgt il^tt no^maU gel^n SRinuten audru^en, unb n^ieber^oU bad 
gange Serfal^ren no(^ einmal, fo bag ber 2:eig brei fold^er 3:ouren 
erl^alten ^at, unb bertoenbet il^n nac^ einigem Sin^tn gu ben ber* 
fd^iebmen Sadereien* 

t^ SSarmer 9^afteteitteid« 

Stod 9^nb flRe^I n>erben auf bem Sadtif^ bergartfg aufge- 
Pri^eii, oben tine Heine ®rube l^ineingemadbt; in biefelbe gebe man 
tin |)funb frifd^e Sutter, gwei ^efferfpi^en feined @ali, a^t Sigelb 
unb ein l^albed Xrinfglad falted Gaffer; biefed toirb gufantmen 3U 
einem glatten Seige )>erarbeitet, ben man in eine @erbiette einge^ 
(^(agen eine l^albe @tunbe an einem titl^Ien Drte rul^en lagt* 

8* ftaltet ^aftetetttei0« 

Sin ^^ittt SBaffer toirb mit ungefSl^r ad^t Unaen audgeTaffenem 
Slittbdfett ind Stei^tn gebrad^t* Unterbeffen »erben bier 5^funb 
Wltf^l auf ben Sacftif^) erl^^bt aufgeflrid^en, oben in bie ^itte eine 
Heine ®rube ^tmad^t, bad lod^enbe SBaffer l^ineingegeben, n)eldbed 
5uerfl bermittelfl eined Sadmefferd unb fobann mit ben beiben ^an** 
ben tit^tig 3U einem glatten 2)eige berarbeitet toirb, ber fogleic^ 'otv^ 
menbet tverben mn^ 

4* URn feiner IButterteig gn tintm iObftfudben* 

3»ei 5)f«nb ^z% bier ®ier, eine jtaffeetajfe mit SBein, 3»ei 
<affeetajfen mit 3w(fer unb ein 3>funb Sutter, biefed gei^ortg gc* 
»ir5tt (3fl «* warm, fo ftetlt man ben STeig U^ jum ®ebrau(^ in 
ben better). 9Ran lann i^n gleid^ baden^ IDa^ Sled^ toirb nid^t 
wit Sutter gefd^miert, fonbern mit SKebl beftreut* ^ann wirb ber 
Knd^en mit@emmelmel^lbe{lreut, bad Obftbarauf gefe^tunb gebadfem 
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COLD PIES 

5. Paste for Tarts. 

Take a pound of flour, half a pound of butter, the yelks of 
six tggs, five spoonfuls of cream, a spoonful of brandy, work 
them all well together, and roll out the paste. 

6. Short paste. 

With a pound of flour, of which you reserve a small part 
for strewing, mix half a pound of sugar, a whole egg, half a 
glass of brandy and three-quarters of a pound of butter, work 
them all well together and roll out the paste. 

I 
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THIRTEENTH SECTION. 



XIV. COLD PIES. 



L Directions to make a pie-omst fbr cold Piei. 

Of the cold paste, take a piece, work it into the shixpe of a 
ball, and with the roller, roll it out to the thickness of the small 
finger. On this, place a circular plate of the size the pie is to 
be, and cut it round with a knife. This circular piece of paste 
slip upon a sheet of paper, and in this way put it upon thfr 
baking tin, then take a second piece of paste, roll it out of the 
same thickness, into a long strip, a hand wide. Into this strip 
make different incisions, to ornament it: Then cover the bot- 
tom piece thickly with egg, and set up the long strip in a circle, 
so as to leave an inch of the bottom piece projecting all around. 
Press this projecting piece with your finger, upwards against 
the side-piece, so as to make them fit tightly. Scollop the pro- 
jection, where it is turned up, with your finger, and cover this, 

well as the side, thickly with eggs. Then take a third piece 
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A* 3^ei0 )ii Sottelettett* 

Wtan nimmt ein 5)futtb 9We]^I, ein l^albe* 5>fiwtt Sutter, fc(!^« 
«ibotter, fuitf ?5ffel t)oa 9la^nt, ein 85ffel Dott Srattiitipem, !«etet 
biefed gut bur(i^ unb rotlt ben S^eig aud« 

3u einem 5>f«nb OTc'^T, 'oon »el(!&cm man iebod^ et»a« ixxm Un- 
teT(lreucn juriirf la^t, mifd^t man ein l^albe^ 9)funb S^^^h f^" 9^«* 
ged Si, ein ^albed ®(al IBrannttuein unb brei 3$iertel))funb Sutter, 
fnetet bie^ mit einanber burd^ unb roHt bie iDtaffe au6« 



©reijeOnter flfirJ^nitt. 



XIY. a. 11011 tun kalten Jfiafitttn. 

t« ShttDeiftm^, elite ^^afteteitfptm fUr Valte ^^afletnt 

§it bildett« 

Son bem erfalteten Seige nimmt man ein ©titdf, »irlt e« runb 
gufammen unb treiBt ed mit bem SQtU^ol^t Hi auf bie Di(!e eined 
Keinen gingerd au^einanber* Sluf biefe« au^getriebene ® tiidf legt 
man nun eine runbe @d^eibe ^on ber ®r3pe, toie bie 9<ifl^te rner^ 
ben foti (et»a eine 3)Iatte), unb fci^neibet fie mit bem 9)le jfer ring^um* 
Diefe 2:ei9fd^ei6e rutfd^t man auf einen 9)apierBogen, unb bringt 
fie mit J&iilfe bejfelben auf bad Sa(!6Icc!^» Slldbann nimmt man 
ein jtoeitcd ©tflcf STeig, unb treibt bic« nad^ ber toorigen Eidfc tbtn'' 
faflg au0cinanber, fo ba§ cd ein Ianger,!&anbl^od^ breiter ©trcifen 
tt>irb. ©iefem ©treifcn gibt man aflerlel eingebriidfte Seraicrungcn* 
I)er ?Jajieten6oben »irb atdbann mitSireid^Ud^ bcftrid^en, bie ©ei* 
ten»anb fo aufgefe^t, ba^ »on bem Soben ringd^crum ein pn* 
gerbrciter !Ranb l^erijorjlei^t^ 9Rit ben gingcrn briidft man ben 
\)orfle^enben JKlanb aufmart« gcgcn bie ©eitcnwanb, ba^ beibc 
I^eile fejt fd^tlef en, brii(!t ferner mit ben gingcrn cine gcfqu}>^te 
Stantc an bem aufgcfd^Iagencn Soben ein unb bcflreid^t Diefe, »ic 
bie ©eitentoanb, {tart mit St. ^ierauf loirb bon einem britten 
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COLD PISS. 

of paste, and form the cover of the pie, of the required siza 
For this purpose fill the form with napkins, arching them on 
the top, place the piece which yon have rolled oat, over them, 
press it all around to the side, and cut away all the superfluoos 
paste with a pair of scissors. Before the paste is placed on a 
napkin, put under it a sheet of paper, which has been buttered 
Dry the forrfi in a cool oven, for if too hot, it will fall to pieces. 
These crusts must be made one or more days before they are 
wanted. 



2. Partridge-pie. 

The partridges, after having been prepared properly, are 
placed for a night in strong vinegar ; then roast and steam them 
tender. Stuffing : Of six raw partridges, first chop the hearts, 
livers and stomachs very fine, also two pounds of roast pork, 
a quarter of a pound of bacon, some lemon-peel and onion very 
fine ; cut coarse, some mushrooms and capers. Stir all these 
ingredients together, with some stiff sour cream, two eggs, the 
gravy of the roasted partridges and some lemon-juice, season 
with salt, nutmeg and white pepper, and put one-half into the 
pie-crust ; then put in a few slices of lemons and of butter, the 
remaining stuffing on top, close the pie with the cover and 
bake it. 



S. Pike or Eel-pie. 

If it is a pike, bone it, cut it up, and put on salt, pepper and 
wheaten flour. If an eel, chop it in pieces, turn it in salt, 
pepper and flour, and fry it. For stuffing, take a pound of 
some common fish, chop it fine, with onion, parsley, basilicum, 
thyme and estragon ; cut coarse, mushrooms and morils. Mix 
the hash with three eggs, a little wheaten flour, some salt and 
pepper, and put the whole into the pie, over this the fish, with 
some slices of lemons and of butter. After the pie has been 
in the oven for an hour, lift up the cover gently and put in a 
couple of spoonfuls of fish-broth and vinegar, cover it again 
and leave U in the oven for another hour. 
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€tiid Seig bet !DecfeI ber ^afiete avi€QttxitUn, totl6>tt fld^ gait) 
nai^ bet gegeBenen ®r9f e rid^tet 3^ bicfem Snbe flopft man 
We gorm mit <Btvoittttn aui, in nt^glid^Jlcr SBiJUmng, Icgt t)a« 
audgetriebene ©titd barukt^ briidft ed ringdi^erum an bie ©eiten* 
toanb fefl unb fd^neibet mit ber @^eere aUtn ubrigen Zti^ toeg* 
(S^e ber leig aitf bie ®er»iette fommt, mn^ tin Segen ^apxtx ta* 
^tvifd^en gelegt toerben, biefen !ann man mit Sutter beflreitj^en* 
3)ie gorm tt)irb in fiil^Iem Sacfofen bIo« getrodfnet; ifl ber Dfen gu 
HP/ fo faflt lie audeinanben Die 9)ajletcnformen miijfen »or bem 
©ebrauc^ einen obet mel^rere Xage gemad^t fein* 

ir« ^thfifChn^tpaftttt mit gebranntem 9Baffetteig« 

Die Slebl^it^ner »erben, mnn fie na6) i^^rer SBeife Bereitet flnb, 
iiber 9lad^t in Seige^Sfflg gelegt unb l^crnad^ gebraten unb l^alb* 
totii^ geb&nflet* garce: 3^ ^ Sflebl^iil^nern l^ade man t)orer{l 
i^re Seber, ^erjen unb 9Ragen, rol^, fe^r fein, ^ernad^ l^atfe man 
g»ei ?>funb ®(|»eindbraten, ein 25iertelpfunb griincn ©pedf, Gi- 
tronenf^ale unb 3»icbel febr fein, grobli^ l^inf^egen fAneibe man 
6b^m^)ignon«, ^aptxn 5 rii^rc biefen Slttcd mit fcfiem faurem fRai)m, 
3tt)ei ffilern, Jus i>on ben gebratcnen Sflebpl^nern unb Sitronenfaft 
an, mitr^e bie garce mit <Bal^, ^u^fate unb toti^tm ^feffer unb 
fuHe bie ^alfte berfelben in bie J^Afl^tenform, bie 9iebbit^ner 
fammt einigen Citronenraod^en unb. Sutterf(^eiben barein, bie 
ubrige Sarce barauf, mit bem Dedel ber ^a^ttt gef(i^(o{fen unb 
gebaden* 

8* 9tdiU pber 9ialpafttU* 

3|l e« ein ^e^t, fo reif t man il^n auf, grStet i^n ani unb jer- 
legt il^n in 5)ortiotten mit ©alj, 9>feffer unb ©emmelmcl^I bcfheut* 
3ji ed ein 9ial, fo »irb er in ©tude jerl^auen, in einer 9Rif(^ung 
®ttISf |)f«ff^f ©emmelmel^I umgele^rtunb abgebraten; garce: 
9limm ein 9)f«ttb geringe gifij^forte unb l^ade fie fcin, fcrner S^it* 
beitt itnb ^tttx^lk, ^afilifum, Slb^mian, (Sfbagon; groblid^ 
f(^neibe Sl^am))ignond unb 3Rorc^eIn« Mi^re bad ^ad^id mit brei 
(glem/ein »enig ©emmelmel^l, ©alg unb 3>feffer an unb fiille ed 
gana in bie |)aftete, bie gtfd^e bariiber mit Sitronenrabd^en unb 
Sutterfd^eiben* SBenn bie 5)ajlete eine ©tunbe im Dfen geflanben 
l^at, ^ebe ben Detfel leid^t auf unb gie§e einige SBffcl \>f>U gcmifd^ter 
gif^brul^e mit (Sffig barein, bede fie n^ieber ^n, unb lap fie noii 
fine @tunbe im Dfen. 
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WABM FIBS. 



4. Cold Ham-pia 

A large ham is put in water for two days and then boOed 
in water, but not quite soft. After it has got quite cold, cut 
out a fine piece, without any rind or any thing black, some fat 
may remain on it. Then cut from a leg of veal the '* Mcandeau,^ 
beat it tender, skin it and lard it with bacon the thickness of 
a finger, which has been strewed with salt^ pepper and finely 
chopped shalots, and place it for a couple of hours into the 
oven. In preparing it, first place the fricandeau on the veal 
stuffing, and cover it with the stuffing, over this, place the ham, 
and finish the whole, as described above. 



WARM PDSS. 

A Warm Teal-pia 

Of the warm paste, roll first a circular piece of the thicknen 
of the little finger and eight or ten inches in diameter ; pot 
this on a sheet of writing paper, spread with butter, and with 
it put it into a pan ; after this, put over the bottom a layer of 
veal-stuffing an inch thick, leaving all around, a rim two fingers 
wide ; place over this a second layer of veal-fricandeaoy and 
continue this until you have three layers of each ; then cover 
the nieat with three thin slices of bacon, spread over the rim of 
the bottom beaten up eggs, roll out of the remaining paste, a 
flat cake of the thickness of the little finger, according to the 
size of the pie, put it over it smoothly, press it together a little 
with the rim at the bottom, and cut the projecting paste equal 
with it. Then mark on the surface^ with a knife, by an incision 
the tenth of an inch deep, a circular cover of four inches iii 
circumference, spread over the whole well beaten eggs. Then 
again roll the paste, or, still better pnflf-paste, into a long 
strip, according to the breadth of the rim of the pie, the fifth 
of an inch thick, and put it round the rim ; put over this some 
beaten up eggs ; in the middle of the cover, put a little knob 
of the size of a nut, lay over it also, handsome designs, such 
as leaves, triangles, lozenges, rings, half-moons, &c., made of 
butter-paste, and rolled out the thickness of the back of a knife ; 
spreal over this some beaten up eggs, put the pie in a mid- 
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4» Staltt ^Mnftnpaftttt* 

din 0Tof er ©d^fnfen toirb gwci Za^t Uuq in MM SBttffct fle- 
?fftt uttt) bann in 2Baffer gef od^t, bod^ nid^t gana weid^* 9la(i^ fef- 
tern ^anjHci^ett SrlaUen ttlrb ein f(^6ne« ©titdf ol^nc aUt ©d^marte 
'^bcr fonjl et»a« ©d^ttjaqem l^eraudgefci^ttittett, ct»ad gett barf 
t^axan hUiUn. 92un tvirb eienfatid ani einem Aalbdfd^Iagel bad 
gricanbeaul^erattdgcfd^itten^.ittttrbc geflcj^ft, gcl^fiuteU unb mlt 
fingcrdbicfem ^ptd, ber mit ©alj, ?)feffcr unb fcingel^acftctt ®d^ar«' 
lotten beflrcut i% burd^jogen, unb cintge ©tunbcn in bic trotfcnc 
Scije gelcgt ©eim Drcfflrcn wirb suerjl auf bie gaf^e »on 
^alfcflcifd) ba« gricanbcau gclegt unb baffclbe uberaH mit gafd^c 
kjlrid^en, :^icrauf fommt bet ®d|lnlen au Hcgen; bad ©ange ttJlrb, 
»ie angegeigt ifl, beenbigt 

b. III011 ttnwatmtnjfiafitttn* 

ft. Marine Aalhfltifdipaftttt^ 

Son bcm twarmcn 5)<i|lctentel0e wtrb gnerjl ein Heinflnjetbidfet t 
Sobtn audgcrollt, t)on ad^t bid ^t^n 3ofi im Durd^mejfcr; biefcn 
fe^t man auf cinen mit Sutter beftri^cnen Sogen ®d^reib^ia^)ier 
unb gibt i^n mit biefcm in eine Sratpfanne; nadfebem jlreidfct man 
tint pngcrbidfc Sage ^albfleifd^fixtle auf ben Soben auf, wobei {e* 
bod^ runb uml^er ein jweiftngerbreiter Stanb frei gelaffen werben 
mu^; fobann gibt man eine jweite 2age ^albdfricanbeau bariiber, 
unb biefed »irb fo oft toieberl^oU, Wd \)on jebem S^l^eile brei Sagen 
aufbrefprt pnb ; nun bebedft manbad gleifd^ obenauf mit ^pedfbatten, 
befireid^t ben Sflanb bed S3obend gut mit »erfd^(agenen Siern, 
rottt »on bem iibrigen 3^eigc eine fleinftngerbidfe 3)Iatte nad^ ber 
®r6^e ber 3)ajiete an€, bedt biefelbe ol^ne galten baritber, briicft 
fie nt^tn mit bem 9lanbe bed Sobend ttroai jufammen unb fd^nei** 
t>ct aldbann ben l^erttorfte^^enben Jeig bemfelben gleid^ 3U, auf ber 
Dt^erflad^e begeid^net man l^ierauf mit einem Wlt^tx burd^ cinen 
(inientiefen Sinfc^nitt runb um^er, einen Heincn t>tdtl »on »ier 
3i>tt im Durd^mejfer, bejbreid^t bad Oange gut mit loerfd^Iagenen 
^tern, rottt l^ierauf nod^ einen, nad^ ber Sreite bed S^tanbed ber 
S>aftete, langen ©treifen »on bem Seige, ober nod^ bejfer »on ©ut* 
tcrteig jtoei Sinien bidf aud, unb legt il^n urn ben §ian\) l^erum, 
melc^er aldbann ebenfaUd nod^ etttjad mit tterfd^Iagenen ffiiem an- 
gefhid^en »irb; aufbie9>littcbed Decfeldfe^t man einlleined nuf^ 
groped, runbed ^n6pf(^en »on bem 2:eige, belegt benfelben au^er* 
itm mit l^iibfd^en S^id^ttungen, beflel^enb in Slattern, SDreiedfen, 
\»erf(^obenen Sierecien, dlingen, ^albmonben ac* i^on mejferritdeiu 
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WABM PIES. 

dlmg hot oven, and bake it for about an hoar and a hal( 
of a beautiful light brown colour. Now put it carefully upon 
a dish, cat out the cover, according to the incision made, take 
out the pieces of bacon, pour in a couple of table-spoonfuls of 
good brown gravy, and send it to table. 

6. Warm Mutton-pie. 

Separate two necks, best end, from the back-bone and the 
ribs, remove the fat skin, and cut the meat into slices as thick 
as your finger ; these are to be strewed with salt, white pepper 
and nutmeg. Now mix together two table-spoonfuls of finely 
chopped shalots, the same quantity of parsley and half a pound 
of fresh butter, — which must be only slightly melted — and 
pour some table spoonfuls of it into the prepared pie. The 
mutton is also to be dipped, each piece singly, into this butter, 
and placed closely, in a circle, into the pie. You must also 
put in the middle some table-spoonfuls of mushroom and some 
* sweet-bread, cut in slices ; pour the rest of the butter over the 
whole, cover the pie with paste, and bake it for an hour and a 
quarter. After it is done, cut it open, and take out the fat 
from the pie, pour over it a couple of table-spoonfuls of tomato- 
sauce, and send it to the table. 

7. Butter-pie. 

• > 
Koll out some puff-paste till about as thick as your thumb, 
and cut out the pie in the following manner : take a round or 
oval dish, or a plate, large or small, according to the size yoa 
wish the pie to be, put it reversed on the rolled cake or paste, 
cut round the plate, close to the rim, to form the pie, lay it on 
a sheet of writing paper, and then on a baking tin, cover the 
surface with beaten-up egg, without touching the external rim, 
as otherwise that part of the pie cannot rise ; then mark out 
on top, according to the shape of the pie, a round or oval 
cover, by an incision with a knife, the tenth part of an inch 
deep, observing not to make it too large nor too small, for 
instance, if the pie is of the size of a common plate, make the 
cover, about three inches in diameter ; then put it into an ovc9 
of medium heat, and bake it for about three quarters of an 
hour of a brownish yellow colour, cut the cover loose all round, 
take it off, and with a table-spoon scoop out the pie to the 
crusty which, be careful not to break, taking out all the &t 
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JPreiietnter 3ibf^n\tt. Von Unwatmtn PafktUn. 

M tttt«gfTotItem Suttertetg, Befheidftt biefelien mit.iocrfci&Iaflettett 
Stern, fe^t lit ^aflete in einen mittell^eipen Sadofen unb iadt fie 
ungefS^r anbett'^alb ©tnnbcn ju f(3^6ner, fcraungelBer garBe l^cr* 
and, fe^t |!e ddbann Ibel^utfam auf eine Sd^uffel, fci^neibet runt* 
urn na^ bent @inf(]^nitte benDedel ^eraud, nimnttbie @)>e(!6attett 
bat)on unb gief t einige Sgloffel boQ gute braune @auce barauf 
unt) giit fie au %i\6i. 

B* SBarme ^aftete mit 43^ammelfleif4* 

3wei a^gelegcne ^amme(«carr4 werben »on ben Slficfgraten unb 
ben Stippen Io«geI8fet, bie fette $ant t»irb ba»on gertommen, unb 
bad gleifd^ »{rb aldbann auf ftngerdbtdfe ^^tibtn gefd^nitten, bie 
mit @a(g, meipem 9)feffer unb Wud!atnu§ befheut merben* 9lun 
Dermtfd^t man jtoei S^loffel ^oU feingel^adfte ©d^arlotten, eben fo 
Did 5^eterftHc mit einem ^alBen 5)funb frifc^cr ©utter — bie nur 
f(^wa(!^ t^ergangen fein barf — unb gie§t bat^on einige SglBffel boO 
in bie brefftrte |)aflete. £)ad ^ammefleifd^ n^itb ebenfalld, jiebed 
€tu(f eingein, in biefe Sutter getaud^t unb gebrangt im j^range itt 
bie |)ajlete getegt, 3n bie aWitte fommen einige gf I6ffel dUm* 
pignond, in @(i^etben gefd^nittene Aalbdmiid^ner ; bad ©anje toirb 
mit ber ubrigen ©utter begoflfen, mit Sleig bebedt unb fitnf Siertel«- 
ftunben gebatfen. ^ad^ bem ^arbadfen, Sluffi^neiben unb %intf^ 
men bed getter ber 9)aflete, mirb fie mit einigen SflSffelnbcQ So« 
matofauce begolfen unb gu Sifd^e gegeben* 

Der Sutterteig tDirb ju einer flar! baumenbidPen $Iatte audge» 
ront unb bie ^aftete auf folgertbe Wrt beraudgefd^nitten: ^an 
ne^nte eine runbe ober omU grofe ober Heine @d^iiffel, ober aud^ 
einen teller, ie nad^bem man tie |)aflete gro^ ober Heitt ^ahtn toiU, 
lege eined t>on beiben umgefUtrgt iiber bie .audgerollte 9^at\t unb 
f^neibe nad^ feiner gorm bid^t am Stanbe l^erum bie 3)a{lete ]^erau($, 
fe^e fie auf einen Sogen ©dfereibpapier unb mit bicfem auf ein Sad- 
hUd^, beflreid^e bie Dberflad^e mit t>erfd^Iagenen Qiem, o^ne j[ebod^ 
ben au§ern S^anb gu bertil^ren, inbem fonfl bie J^aflete bafelbfl nid^t 
aufge^en fann; fobann begeid^ne man oben nad^ ber gorm ber $a- 
flete bur^ einen linientiefcn (ginfd^nitt mit ber ©pi^e eine« 9Rejfer« 
einen ruttbcn ober o»aIcn Dedfel, loobei ebenfalld bad SJerl^altni^ be* 
obac^tet werben mug, bag berfelbe nid^t gu grog ober gu flein »irb| 
I* S* ^at bie 5)a|lete ge»6:^nlic^e 3:eflergr6ge, fo mug ber Dedfel 
itngefa{}r brei 3oQ int !E)urd^me|fer erl^alten ; l^ierauf gebe man fii 



WABM PIES* 

unbaked paste, which is of no farther nse, when this has been 
done, pnt it on a flat dish, lay in the intended ragout, pat the 
cover on again, and serve it up. 

Small patties may be made in the same manner. 

8. Keat-patties. 

Make a pnfiT-paste, cat out of it small forms, and put into 
theni the following filling : chop some boiled meat, capers, 
lemon^peel and a few anchovies, and steam them in a pot with 
batter, soap-stock and lemon jaice. Before patting it into the 
patties, the filling mast be allowed to get qaite cold. 

9. Ham-patties. 

Boil together two capfals of melted batter and foar capfuls 
of milk, stir in as mach floar as will bring it to the consistency 
of a stiff doagh, which does not adhere to the pot As soon 
as this is done, take it from the fire, let it get cold, and work 
it on the paste-board till qaite smooth, then roll it oat to the 
thickness of pie-paste, or yon may simply spread it with your 
hands. Then with a saucer cut out as many pieces, for jour 
patties, as you can obtain from the paste. Now cut some ham 
into very small dice, also some onions, three parts of the former 
and one part of the latter ; mix them together, and strew them 
with pepper, cover one half of each circular piece of paste 
with the above preparation. The side of the paste which has 
nothing on it is to be turned over on the filling, press half an 
inch of the edges firmly together, so that they will not sepa- 
rate ; cover the patties with the yelk of eggs, and prick the 
upper surface with a larding pin, as they would otherwise crack 
open. Then bake them in the oven, or in a tart-pan, mtr 
which you must first strew some flour, or upon an iron baking- 
plate, rubbed with a rind of bacon, and put into the oven tSl 
the patties are done. 

10. Oyster-patties. 

Bring the liquor of the oysters to a boil, pass it through a 
sieve, and let it settle thoroughly ; sweat a fine chopped shalot 
with some butter in a stew-pan, then pour in the oyster-liquor 
very careliUy, so that the dregs may remain in the first vessel, 
let it boil, and add to it as much crushed biscuit as will brlnK 
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Brttif^nter JSlbf^itUt l^on un watmtn ytrfteteit. 

m einen ntittet^eiflen Dfen utC^ ladt fie uttgefa^r brei ^itxitU bid 
eine @tunbe au fd^dtt braungetber garbe l^eraud, fd^neibe nad^tem 
oben t)en ^Dedel runb urn^tt led^ ne^me f^n ab unb ^o^Ie 9ermittd|( 
(ined (£$IdfeI|lteU bie 9)a{lete bid auf bie ^rufie (o^ne biefe gu 
burc^flogen) aud, inbem man ben innern, unaud^ebadfenen, fetten 
Xetg ^eraudnimmt, ber atebann gu nid^td me^r gebrau(ibt toerben 
farm. 3fl biefed gefd^e^en, bann fe^e man fie auf eine ^ad^e ©d^iif* 
fef, gebe bad beflimmte Stagont l^inein, bebedte fie mit bem S)edEel unb 
bringe bad ®anae aldbann gu Sifd^e* 
Sluf eben biefe ^rt fonnen Keine 3)afletd^en berfertigt tt>erben. 

!Watt mad^t einen ©latterteig, legt Heine gormen bamit and unb 
fiiat fie mit nad^jle^enbem giiflfet: ©efoc^tcd gleifd^ »irb mit «a- 
pern, Sitroncnfc^aien unb einigen ©arbeUen gc^adft unb in einem 
Jopf mit Sutter, gieifd^briij^e unb Sitronenfaft gebampft. Sor bem 
SinfitSen mui ed gang abfitl^Iem 

^an lapt awei Dbettaffen ttoD gefd^mclater Sutter unb »ier Dber- 
tajfen boU SWlId^ fod^en, rti^rt fo biel ^e^l l^inein, bag ein jleifer 
Jeig entfle^t, ber fld^ gut ttom 2:opfe lofet. ©obalb er bicd t^ut, 
nimmt man i^n t)om geuer, lagt ii^n erfalten unb maQt i^n auf 
einem Sadbrett, hii er red^t blanf i% rollt i^n bann aur Didfe cincd 
?)afletenteigd an^ obcr briidft i^n nur mit ben ^anben audeinanbcr* 
©arauf fd^neibet man mit eincr Untertaflfe an fo »ic(en ^^aj^etd^en 
Seig ai, aU man and ber 9Rajfe befommen lann. Slldbann f(4nei« 
bet man to^tn @d^infen in gana feine SQitrfeln unb 3^^^^^^"/ nimmt 
btei Z^dlt ©d^infen unb ein tl^eil 3t9iebeln, bur^mengt beibed, 
befheut ed mit 3)feffer unb bebedft jlebed ®ivLd Seig bid aur ^aifte 
mit biefer ^ifd^ung. X)ie (eere ^alfte ^t^ ^eiged flappt man bar* 
fiber, briidt bie Sflanber beffetbcn fefl aufeinanber, alle l^atbe 3^0 
tveit, bamit fie fid^ nid^t trennen, beflreid^t bie 3)afiet^en mit (Sigelb 
unb burd^flid^t bie obere •$)alfte berfelben einige ^ale mit einer 
©pidfnabel, meit fie fonfl platen t^itrben* t>ann badft man fie im 
Dfen ober in einer Sortenpfanne, in bie man ^oxi^zt ttt&ai iO^ei^I 
geflreut l^at, ober auf einer eifemen mit einer ©pedfd^marte befiri* 
tl^tntn 3>latte im ^ic^tn gal^r* 

to. ^nfUvnpafttttn. 

tD?on lod^t Stujlcrnwaffer tbtn auf, gicbt ed burd^ ein ©ieb unb 
ISpt ed fid^ ge^Srig fe^en/ gie^t ed bann bel^utfam fo, bap ber 6a| 
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SOUSES AND PICKLING LIQUIDS. 

it to the consistency of a thin batter, now pour it oat again 
into a flat dish to cool ; roll ont some puff-paste, which is to 
be prepared beforehand, to the tMckness of a straw, with a 
suitable paste-cutter, make as many forms for the under and 
upper crusts, as you require patties, put the piece for each 
under crust into a small patty-pan, cover the edge with 
beaten-up egg, put in two tea-spoonfuls of the thin batter, 
then two or three bearded oysters, then again a layer of batter ; 
put on the piece for the upper crust, press it down gently, with 
a brush rub the patty coyer with egg, and bake it for half an 
hour, till done. 
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FOURTEENTH SECTION, 



XV. SOUSES AND PICKLING LIQXnDS. 



L White Souse. 

Cut two onions and two carrots in slices, sweat them slowly, 
for half an hour, in half a pound of fresh butter, without let- 
ting the Tegetables get yellow, now pour in two quarts of 
Boup-stock, add to the broths two bayleaves, a quarter of a 
pound of salt bacon, cut into dice, a glass of white wine, a 
few cloves, several bits of lemon-peel, some whole pepper and 
some salt ; this is to be used in the stewing of several kinds 
offish. 

2. Vinegar Fickle for meat 

Lay over the meat which you intend to pickle, some sliced 
onions, carrots and lemons ; add to it some whole pepper, a 
few bayleaves, a few cloves, a sprig of parsley and some salt ; 
now pour over the whole as much good white-wine-vinegar 
as will cover the upper surface of the meat^ which must 
remain in this pickle for two days. 
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HurjelmUt %bf^n\it. Von %tn €ffi$ht\$tn* 

IfvASbXtilt, in tint SafferoOe, in toeld^er man In ettoad SButter fine 
fein it^adtt ®d^arIotte gefd^toi^t ^at, lift e« bamit lod^en unb tf^nt 
fo Diet gefiopenen S^i^^(^^ ^cli% ^a§ P^ ^tn \)unntt Xeia barau« 
iilbet, 0ief t biefen nnn aunt Srfalten ouf eine flad^e @<j^tt{fel nnb 
roQt bann ben fiifton Derfertigten Slatterteig einen ©trol^l^alm bid 
att0, {K^t mit einer baan f)Affenben ^u^fled^fotm fo biele Soben unb 
Dtdtl mi, aU man 9)aftet(|en Bereiten wiU, legt ben Soben in bie 
fieinen 3)afletenfoTmen, htptid^t ben 9lanb mit gefd^Iagenem Si, 
legt at»ei S^eelSf el Don ber garce, bann atoei Bid btei i^on ben 8Sr^ 
ten gereinigte Slufiern, bann »ieber etwai gatce batanf, legt ben 
I>tdtl auf, briidt i^n fanft an, befhetci^t bie 3)afletd^en mit Si unb 
iadtt fie in einer $aI6en @tunbe ga^r« 



TTierieOnter flOrc^nitf. 



XV. 1l0n*brn €ffiibtxitn. 



3»ri Qtoititln, atoei OelbriiBen werben in ©d^eiBen gefd^nitten 
unb mit einem l^alben 5>funb frlfd^er Sutter eine ^albt ©tunbe 
kngfam gefd^toi^t, oi^ne ba^ bie SCuraeIn jiebod^ gelb anaiel^en, 
l^ierauf mit atoei S^nart gleifd^briil^e aufgefiiOt, atoei Sorbeerblatter, 
eitt 8iertel))funb in SBiirfcI gefc^nlttener, gefalaener <Bptd, tin 
®tai toeipenSBein, einige ©etoitranellen, mel^rere Sitronfd^eiben, 
.9)feprI6rner unb ettoad @ala ber ^riti^e Beigegekn, toorauf fold^c 
lum X)&m))fen fel^r oerfd^iebener gifd^arten geBraud^t toirb* 

t. ®ffl(jbeije* 

2)ad inm SSeiaen BcjHmmte gl^^W ^^^^ utit in ®^tiUn ge* 
fdljnittenen 3t»ie6eln, ®elbru6en, Sitronen belegt; ganae 9)feffer- 
Btnet, eini0e8orbeerMatter,be«gleid^en®e»itranenen; einStrSuf- 
d^tn 9>eterflUe unb ettoad @ala toerben bariiBer gegeten, l^ierauf 
mit fo oiel Quttm ffleitteffig ttbergojfen, bafi berfelte bie Dberfiad^e 
bc« gleifd^ed ftBerbedft* D^efee nttif nm in biefer Seiae at»rt 
Zaat liegen ilpiUn. 
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BEBF. 



3. A Fish-Bonse, to boil Fish blue. 

Boil together, a good handfiil of parsley, tied in a bunch, 
two bajleaves, a large onion, half a lemon and a carroty all 
sliced, also a table-spoonfiil of whole white pepper, half that 
quantity of cloves, one part of water and three parts of good 
white-wine-yinegiEtr; season the whole with a couple of hand- 
fuls of salt. Yon can also use one part of yinegav, one part 
of white wine and two parts of water. 

4. Fish dressing. 

Take the spices, parsley, onions, Ac, exactly as In the fore- 
going receipt, and pour over them a pint of the finest salad-oU. 

Fish which are to be broiled should always be put^ for a 
couple of hours, into this pickle. 
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FIFTEENTH SECTION. 



XVI. BEEP. 



L To boil Beef welL 



Take of the hind-quarter, a pretty thick piece, which has on 
it a layer of fat, pound it thoroughly, wipe it with a dry cloth, 
and put it on the fire with some cold water. Do not let it 
boil till you have succeeded in skimming off all impurities ; 
now add some salt, and let it boU slowly for three hours. 
When properly skimmed, you must put the corer on. Half 
an hour before it has become sufficiently soffc^ put in the ordi- 
nary soup-herbs, and serve the boiled vegetables, garnished 
with some fresh parsley, to the table. Pour on the dish broth, 
in proportion to the quantity of meat you have cut off, so that 
it may taste juicy ; whilst boiling, the pot must never be allowed 
v^u Qy^Y, and f )r this purpose the fire must be properly 
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«♦ Slit 9if4ftib, nm 9ifAe ^avin Man jn fieben^ 

(Sine flarfe ^anbttotl gttfatnmertgeBitnbener 9)eteTf!Iie, 3»ei 8or* 
tmUatttt, tint Qxo^t S^oiihtl, tint l^albe Sitronc unb eittc®eIBe«^ 
ruBe, aOcd in ©d^eiben gefd^ntttett, tintn S^Ioffel ttoH ganjcr toet* 
f er 9)feflfcr, bie ^Slftc fo i)iel ©ewurancnctt, toerbcn mit einem 
Jl^eil guten SBeinefffg unb brei S^eilen SBaffcr gcloti^t unb nttt 
einigcn ^anbcn ijott ©alj Qtroux^t 9Ratt lanti au^ eincn Z^til 
Sffig, einen S:i^ctt weipen SBcin unb a»ei 2::§eile SBajycr nt^mtn* 

4* @ine troff ene SBelje pbet 9>latittabe« 

SDlan nimmt ba« (Bttoux^, bic ?>ctcrjnie, 3tt>i^^cltt it. f. »♦ ge- 
tabe tt)ic bet bem ^or^crgel^enbett SiWfwbe, unb giefit tin f)int »om 
feinflen 5)ro»ettcer6l bariibcr. 

SMe Sif(i^e, bie auf bent Slofle gebraten werben, ntttjfett imtnet 
einige ^tun\>tn loori^er in einer fold^en SRarinabe gelegen f^aUn^ 
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/unf^eOnfer dOfcQmtt. 



XYI. 1ll0m VinbfUir^. 



9)?att nimmt »om l^intern Siertcl ein mel^r bided aU biinne« 
&ud mit einer Settbede, !Io^)ft e« titd^tig bur^ tei6t ed mit einem 
Sud^ ab, unb fe^t e« mit faltem SCaffcr aum fjenen Safit e« nici^t 
el^er ftcben, bid man aUt Untcinigfcitcn abfd^o^fen !ann; al^bann 
gibt mart ©ala an unb Vd^t ed brei ©tunben (ang ma^ig (Icben* 
©0 »ie man ben 2:o))f l^at abfd^aumen lonnen, mu^ ber Derfct 
barauf. gine ^albc ©tunbe^ el^e ed »ei^ genug ift, legt man in 
bie S3ru:^e einfad^c ©u))))enfrautcr unb gibt bie gefottenenaBuraeln 
mit einer 3ierbe frlfd^er g)etcrrilie jiammt bem gleifd^ aw 2:ifd^. 
auf bie 5>Iattc gie^t man me^r ober tocniger »on ber ^xu^t, je 
nad^bem ba« Quantum gleifd^ i^ ^amit bie abgefd^nittcnen ^or* 
tiontn faftig f(^mcdfcn; wal^rcnb bed ©iebcnd barf ber Zop^ nit 
ttbtrlaufen, begi^alb mu^ bie 5cuerung tid^tig getroffen toerbem 
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2. BoBnte-la^mode. 

Take a fine tender ronnd of beef, pound it, lard it thickly, 
by passing pieces of fat bacon, cut into strips abont as thick 
as yonr finger, through the meat, after having made holes in 
it for this pnrpose, with the sharpened point of the handle of 
a ladle ; now leave the piece for two days in the vinegar pickle^ 
(Receipt 2, Section 14 ;) then put it with the liquid and a 
tumblerful of white-wine-vinegar on the fire, let it stew for 
several hours till done ; now take a brown sauce, and bind it 
with the juice of the meat, which has been boiled for a little 
while, pass it through a hair sieve, pour the gravy over the 
meat and dish it. Before serving, you may also garnish it with 
fried potatoes. 
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3. English Boast Beefl (Sirloin.) 

Take a sirloin of beef, wnich weighs from twenty to thirty 
pounds and which must have been kept for a few days ; after 
having cut out the tenderloin, (which is always sold withit^) re- 
move all the bones, salt it and pepper it on the inside, roll it up, 
beginning at the top or thin part, then tie it well round with 
twine, and roast it in the following manner ; put three large 
onions, a carroty cut in slices, with a table-spoonful of good 
dripping and about a pint of water, into a suitable pan, pat the 
rolled-up sirloin with it, strew over the necessary salt, and 
roast it, basting it all the time, that is to say, from time to time, 
pour a spoonful of the juice of the meat over the surface, 
and continue this until it is thoroughly roasted ; four, five and 
sometimes six hours are requisite ; accordingly as the guests 
like it more or less done. Then the roast is taken out, the 
twine taken off, its own juice is poured over it, it is garnished 
with some scraped horse-radish, and sent to the table. The 
gravy is prepared as follows : add to the juice of the meat^ 
two spoonfuls of brown broth, let it boil up a couple of times, 
skimming off the fat, and pass it through a hair-sieve ; fre« 
quently, nicely roasted potatoes are served up with it. 
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Boenf a la mode. 

etn f(i^3ne«, a^t\S^la6:jttM, uturte gcfIo}>fte« @(3^»attafHta 
»{rb fifceratt mit ftttgertitf gcfd^ntttencttt ©pitff^jcdf \)ux6:^^f>fitn, in* 
bcm wan gucrfl Dcrmittelfl elneg gugcfpii^tcn ^od^IoffelfHclg Sod^er 
ctt \>a^ gleif(^ ctttfHd^t unb in bicfe aldbann beniSpcd^incinfledt; 
Jierauf lege man t)a« gielfd^ atpei Sage lang fn t»ie (Sfflglbeiae, 
fe^e e0 ntlt ber SSrdfe, tpcld^e mit einem 2:rin!gla« ffieinefflg uer* 
mel^rt tonrbe, jum geuer, lajfe e« mel^rere ©tnntcn gar bampfcn, 
nad^ tpeld^er 3^i* ^^ ntit einer Jraunen ®ance iit)crgoffen twirb, 
»e((j^e wit bent fnrggefod^ten ©afte t)e« gleif(]^e« tterbunben unb 
aUbann bnrd^ ein ^aarfleb gefeil^et (pafjirt) t»irb, woranf ed bann 
angerid&tet toetben lann. ^an lann e^ aud^ nod^ »ot bem @er- 
rttett mtt geriifleten J^artoffeln gamiren^ 

8« (gttdlifAet iO^rfennietenbtaten (Roast Beef:). 

S)ad Od^fennievenfHId, toeld^ed nngef&l^r gmanjig (id breif ig 
|)fttnb n)iegt unb giemlid^ alt gefd^Iac^tet fein ntuf ^ tioirb, nac^bem 
ber 8enbcn6raten (weld^en man in ber Slegel baju erl^alt) ^woox 
l^erandgefd^nitten i^, i)on aQen Anod^en au^gelofl, auf ber innern 
^titt gefalgen unb gepfeffert^ ber Sreite nad^ aufgeroDt, mit Sinb* 
faben gut itl&erl6unben unb auf folgenbe Slrt geBraten. 9Kan gcbe 
brei groje S^^^^^% «^^ji ^^^^^ ®eftru6e (weld^e gu^or in ©^ei"" 
ben gefd^nitten »orben) mit einem ©uppenloffel gutem Sratenfett 
unb ungefSl^r einem 9)int ®affer in eine ^affenbc Srat^fanne, 
lege ba^ gerotfte 5Rierenfltidf bagu, Befheue ed mit bem notl^igen 
©ttl3 unb brate e« al^bann unter immertoa^renbem Segie^en, b. 1^. 
man gibt »on 3^it gu 3^it einen Soffet boll bon feinem eigenen 
©afte iiber bie Dberfiad^e be6 gleifd^ed unb 3»ar fo lange, bi« e« 
ganglid^ gebraten ijt, i)ier, funf, mand^mal fed^d ©tunben (ang, Jc 
nad^ bem SelicBen berjenigen, weld^e bajfelbe genief en, inbcm ed 
t^eild nod^ nid^t gang audgebraten, tl^eild aber mel^r audgebraten 
gewiinfd^t tt)irb; nun toirb ber Sraten ^eraudgenommen, »om 
Sinbfaben befreit, mit feinem eigenen ©aft begojfen, mit ttxoa^ 
ro^em, gefd^abten SRecrrettig garnirt unb ju STifd^e gcgeben. Der 
©aft mirb auf folgenbe 2ltt bereitct: man gibt nSmlid^ gu bem 
©a0e bed gieifc^ed ungefal^r gtoei @u))penloffet braune ^xn^t, 
(agt fold^en unter gei^Brigcm Slbfetten einigc 9Kale auffod^en unb 
pafftrt benfelbcn l^ierauf burd^ ein ^aarfleb: fc^r l^fiuflg toerbett 
ftu(^ fdfion geroftete JUartoffeln befonberd bamit ferijirt* 
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4. .A Laxded Tenderloixt 

Oat all the fat from a tenderloin of beef, which has been 
removed from the sirloin, take off the skin, and lard it, (see 
Introduction on Larding,) then strew it with fine salt and 
pepper, tie it to the spit^ and roast it for an hoar, basting it 
constantly. You can also pat it into a pan, in which you. 
haye pat a layer of onions and carrots, poar over it some 
very rich soap-stock, and bake it slowly in the oven for an 
hoar, basting it constantly as before. Add to it some fried 
potatoes, (see Section on Yegetables,) also its own juice, boiled 
down to one half, or a rich gravy. 

6. A Tenderloin with Sour Cream. 

Whilst tiie above larded tenderloin is being roasted, pour 
over it frequently some sour cream. 'This is afterwards to be 
mized with the juice, without any fat, and served with the meat 
as a sauce. 

6. A Tenderloin in yinegar-pickle. 

Put the larded tenderloin for one night into the vinegar 
pickle, (Keceipt 2, Section 14,) and then bake it for an hour. 
Serve it with a piquant sauce, mixed with the juice, from which 
all the fat has been removed. 

7. BeefHsteaks. 

Use for this purpose the piece commonly called tenderloin, 
taken from the under part of the sirloin, which must» however, 
have been killed a few days before, cut off steaks as thick aa 
your finger, beat them with a pounder, strew them with pepper 
and salty let them fry for two minutes on each side ; when this 
is done put them on a dish ; now fry some chopped onions in 
butter, pour in a wooden-spoonful of water, let the gravy fry 
up well, and pour it over the beef-steaks. 

8. Beef-steaks in another way. 

Cut in slices some good, raw beef, which has been kept 
hanging for some time, (the tenderloin is the best piece also 
for this,) chop the slices with the back of a knife on both sides, 
turn them in melted batter, strew them with a mixture of 
ground cloves, pepper and salt, and grill them on a grid*iro0 
for a few minutes, taking care to turn them constantly. 

88 



4* iStipidUt Senbetts p^er Sttttgettbtatett* 

S)er SenbenBtaten mixt, nac^bem er aud ben Anod^en ^elSfl unb 
bad gett abgefi^nitten ifi, ge^autelt ttnb gefpidt (fle^e in bet Sinlei* 
htng bad ©piden), bann mtt fetnem @ala unb 9)fe{fer Beflreut, an 
ben @pte^ gebunben unb tint ^tunbe unter ofterem Segie§en ge* 
braten. ^an fann i^n anc^ in einer 3)fanne, bie mtt SwitUln 
unb ©elberiiben belegt x% bereiten, mit ehDad febr fetter S(etfd)>' 
britbe begtr§en unb fo langfam int Dfen unter Sfterem IBetraufeIn 
eine ©tunbe hxattn. ®er&(lete Aartoffein (flel^e Slbf^nitt t>on ben 
©emitfen), fo n»ie ber jur ^aljltt eingefoc^te @aft ober eine trafttge 
Jus koerben baau gegeben* 

ft* 2nu^tnhtattn tttit fatttem Kahtn* 

Der S)or]^erge](^enbe gefpidte Sungenbraten wirb wal^renb bem 
Sraten 6fterd mit faurem Sla'^m (©al^ne) begoffen, ber ^ernac!^, 
o^ne aOed gett, mit bem gemif^ten @afte ato ®auct baju gegeben 
loirb. 

• 

e. Oebeijter o^er matinitttt Sttttgeitbtatett* 

£)er gefpidte Sungenbraten toirb eine 9lad^t in bie Sffigbeiae ge* 
Ifgt unb bann eine <Stunbe lang gebraten. Sine piquante @auce, 
bie mit bem abgefetteten ®afte i»ermengt i% mirb ba^u gegeben* 

Wlan nimmt l^ier^u ben ^urbbraten ober Sleifd^ and ber ^(nfil 
eined Deafen, welc^er aber fd^on feit einigen Slagen gefd^Iad^tet fetn 
mup, fd^neibet ftngerbidfe ©c^eiben bat^on, flopft fie mit einem Stlop^^ 
boljc, beflrcut fie mit 9)feffer unb ©alj, la^t ffe in brauner Sutter 
auf ieber (Beite 3»ci iWinuten braten, la^t bann in ber ©utter aer- 
fd^nittenc 3wicbeln bratcn, giegt cincn ^olsernen 86jfcl »oU SBajfer 
baju, lagt bie (Sauce toieber burd^braten unb gief t |ie nun itber ba^ 
angerid^tete Seeffteat 

s. ^itf attbete 9lrt 

Wlan fd^neibct guted rolled Dd^fenfleifti^, bad einige 3^it gel^an** 
gen ^at, in ®<^eiben (am beflen finb l^terju bie 9Riirbbratcn), 
(lopft fie mit eijtem SWeffcrriitfen auf beiben ®eiten, lel^rt fie in ge* 
f(^mel3tcr Sutter urn, bcflreut fie mit geflogenen 9leIIen, bie man 
mit 35feffcr unt ©alj burd^mifci^t l^at, unb bratet fie auf bem JRofle, 
unter beftanbigem Umfei^ren einige tltinuten^ 
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9. 7ried Bee£ 

Take the boiled beef which has been left from the day before^ 
cat it into slices half as thick as yoar finger, dip them in 
melted batter, strew them with salt and pepper, and fry them 
qaickly in a pan, on both sides, or grill them on a grid-iron 
till brown. Then dish them in the form of a circle, witili onion- 
saace or saace-a-la-Robert ' 

10. Boiled Beef-tongae. 

Boil a cleamy washed fresh beef-tongae in soap-stock or in 
salt and water for aboat three hoars, till soft, remoVe all the skin 
carefally, pat it on a saitable dish, and garnish it with green 
parsley. Any of the brown sances, (see Section on Sances,) 
can be ased with it. Yoa may also cat the tongae, after it 
has been boiled, in thin slices, arrange them in the form o< 
a circle on the dish, and ponr oyer them a brown saace. 

Yoa can likewise spread a warm glazing over the tongae^ 
and dish it on mashed potatoes, rnbbed throagh a sieye. 

U. Tripe. 

Clean the tripe thoroaghly by washing it in sereral watera^ 
then pat it in cold water on the fire, and blanch it (boil it np) 
for half an hoar, after which, pat it again into cold, fresh 
water, let it cool, and cat it into saitable pieces. Now boil it 
in the same water from which yon have jast remoyed it. for 
seyeral hoars, till soft, then pat it into an onion-saace, stir it 
in this till it begins to boil, and dish it 
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SIXTEENTH SECTION". 



XVIL VEAL. 

L Calf's Head, with a piquant sauee. 

Take a scalded and thoroaghly deahed calTs head, (if 
Bible let it be the head of a white calf,) which has been steeped 
in water all nighty bone it, and blanch it for fifteen or twen^ 
minntes in boiling water, then pat it into cold water to cool. 
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Da« ^oott ben ^orl^etgel^enbett 2:aflen iibrig geMicBenc gi Cockle 
Winbflelfd^ toitb auf fd^one, l^albftngetebltfe ®(|ei6cn gcf(i^ttltten, 
in §CTlaffcne SSutter getoud^t, ntit ©ata iinb ?)feffer bcjheut unb 
in bet |)fatttte ober auf bem 0lofle ^6^ntU auf kiben @elten traun 
gcbraten, bann auf etne 3tt>tc*^M<i«c^ <>^w StoSettfauce im i^rauae 
angerid^tet 

gine reittge»afd^eneuttgcfalaene Dd^fcnaunge, blein bcr gleifd^- 
Bruise ober in ber 5^rejfc ungcfSl^r brei (Stunbcn toeid^ gefod^t ifl^ 
mirb bann rein gefd^ait, auf bic |)offcnbe ©d^ujfel grfegt unb mit 
gruner 5^eterfllie wcrgiert Sine jiebe iDon ben braunen ®aucen 
(f. SKfd^nitt »on ben ©aucen) lann baju gegcben werben* ^an 
fann au^ bie Sw^ge nad^ il^rem ©arfod^en in bitnne ©d^cifeen 
fd^neiben, im Grange anrid^ten unb mit einer l>xaumn ©aucc 
begie^en^ 

Sbenfo lattn aui^ bie S^n^^ mit warmer ®Iace befWd^en unb 
ttttf einem 9)ure erf^eincn* 

Hi fid)fenftilge* 

SHe Dd^fenfitlae, fogenannte ^uttclfledte; »irb, nad^bem fie fel^r 
fauber ge)>u^tunbaudmel^reren^affern l^eraudgetoafd^en worben^ 
mit laltem Staffer gum geucr gcfe^t unb eine l^albe ©tunbe ge* 
»atlt (bland^irt), na6:i wcld^er 3ctt fie »ieber in falter, frifd^ed 
SBaffer getegt, abgefii^It unb in paffcnbe ^tudt gcfd^nitten toirb. 
^nn !od^e man fie in ber Sraife mc^rere ©tunben toeid^, gebe 
biefe in eine 3»iebclfauce, fd^winge fie bid ^um ^od^en barin urn, 
unb rid^te bai3 Slagout :^ierauf am 
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8ccOs5cOntcr <fl6rcOniff: 

XVII. Vam iRalbfUifi*. 

t« ftalb^f oipf in piquantcv ^auce« 

Der gebrfil^te unb fauber gc})u^te ^albdfo^f, wo moglid^ t)Ott 
etnem toti^tn ^albe, ber iiber S^^ad^t in faltem SCaffcr gelegen l^at, 
toirb nad^ bem Sludbeincn in loietem. fod^enben SCajfer fiinf^el^tt 
bid Xtoan^ij aWinuten aefo*t (Uan'^irt) unb bann in faltem 5Gaf* 
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VEAIi. 

Now cut the head into square pieces, three fingers broad, boil 
them, till soft, for two hours in a stew-pan, place them on a 
cloth that all the fat and other impurities may drain off; now 
put them into a suitable, deep dish, and pour over them a 
piquant sauce. Pat the brain which has been boiled, on top, 
in the middle of the dish. 

If you wish to bring the head to the table whole, cut out 
the tongue, tie it in a clean cloth, and boil it slowly in the 
stew-pan. When it is done, take it out of the cloth, remove 
all impurities, garnish it with green parsley, and serve the 
same separately. 

In the same manner you can serve with it a white thickened 
sauce, which has been flavored with lemon-juice, and mixed 
with finely chopped parsley. 

2. Fried Calf's Head. 

Blanch a scalded, boned, calfs head, boil it soft, and when 
cool, take it out of the water in which it has been boiled ; now 
turn the pieces in flour, beaten-up egg and white bread crumbs, 
fiy them in hot lard to a fine gold colour, let them drain upon 
blotting paper, dish them neatly, garnish them with crisped 
(fried) parsley, and send them to table as an accompaniment 
to vegetables. 

3. Calf's Brain. 

Take three or four whole calves' brains, which have beea 
steeped for a long time in cold water, remove carefally all the 
skin, and then put them again for a short time in fresh water, 
so that they may have become quite white ; then boil them 
very slowly for half an hour, till done, in a pickle, which has 
been seasoned with vinegar. Now take them out of the liquor, 
remove all impurities, and dish them in the form of a circle, 
into the middle of which you can pour any of the brown sauces. 
(See Section on Sauces.) 

You can also serve the calfs brain with any of the white 
sauces. (See Section on Sauces.) 

4. Fried Calf *s Brain. 

Afler you have boiled the calfs brain let it get cold, divide 
it in two, ai d cut each crosswise into slices as thick as your 
finger, stre^v them with some salt and pepper, turn them in egg; 
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fer atgelul^It Der Jto))f tohb nun in brei fingetBrette )>{e¥e(!ttge 
@Htdfe rein ^ugefd^nitten, in einer ^reffe jtoei @tnnten langfam 
t9ei4 defod^t, bann auf ein Sud^ gelegt, bamit bad gett ablaufen 
nnb bad Unreine toeggenomnten mrrben lann, nun in einer paf^ 
fenben tiefen @d^it([et angerid^tet unb mit i)iquanter ©ance be« 
goffen. £)ad toeifie, abgelod^te ^m lommt in bie SRitte bet 
@d^ii|fel oben auf gu liegen. 

@oII ber Aopf gang jn Sifd^e lommen, fo toirb er, nad^bent bie 
3unge audgefd^nitten 1% in tin reined Zud^ gebnnben unb in ber 
$re{fe langfam toeid^ gefod^t 9lad^ bent ®arfod^en mirb er auf* 
geBunben, ailed Unreine bat)on entfemt, mit gritner 9)eter|ilie gar* 
nirt unb bie @auce bann ertra ba^u gegeben* 

Sbenfotool^l lann eine toeifie legirte (Sauce, toeld^e flarl mit (SU 
tronenfaft gel^oben unb mit fein gel^alelter 3>eterf!Iie Dermifd^t i% 
baju gegeben toerben. 

•« SebadPener Staih^lopf* 

» 

S)er gebritl^te, audgebeinte Aalbdlopf toitt Mand^irt, toeid^ ge« 
lod^t, unb totnn er et»ad »er!iil^tt ifl, an^ ber Sriil^e l^eraudge* 
legt; ^ierauf ^anirt man bie ©tiidfc^cn in ^t^, tterfd^Iagenen 
Siern unb geriebenen weipen ©emmcin (S^lcibbrob), bacft fie au9 
beif em ©d^malge gu fd^on golbgelber %axU l^eraud, la^t fie nad^ 
bem ^adtn auf i&^d^papitx ablaufen, rid^tet fie in fd^oner Orb* 
nung an, garnirt fie mit gebadfener |)eterfli[ie unb gibt fie fobann 
aid Seilage eined ©emitfed gu ^ifd^e. 

8« Stalb^J)ixtu 

S)rei bid ^itx gauge jtalbdl^ime merben, nad^bem fie ISnger • 
3eit in laltem SBaffer gelegen l^aben, rein abgel^autelt unb nod 
^ittig^ 3^tt in anbered SBaffcr gclegt, fo ba^ fie ganj toci^ aud- 
fel^en: bann toerben fie in ber f)rejfe, bie mit Sfflg gcfaucrt ifr 
fel^r langfam, ungefSl^r eine l^albe ©tunbe, gar gefod^t* ^ierau 
tf^nt man fie an^ i^xtm @ube, entfernt aUti Unreine ba)»on, un\ 
rid^tet fie im Arange an*^ in i^xt SRitte lann eine j[ebe ))on bet 
ixanntn @aucen (f. Sbfd^nitt t>on ben @aucen) fommen* 

Sbenfo fonnen bie Jtalbdl^ime ani^ mit einer (eben toeife^i 
@attce (f. Slbfd^nitt ^on ben ©aucen) erfd^einen. 

4« etbadtnt^ Stalh^Mvn* 

1Da& gefod^te Aalbd^irn mirb, nad^bem ed lalt gemorben, '^aU 
iixt, Jebe ^alfte toicber ber Quere nad^ in flngerbidfe ©d^eiben ge«- 
fd^nitten, mit etmad ©ala unb t&ti^tm 9)feffer befireut> glefd^ bemf 
iftalbdlotof panirt, au^^tbadtn unb angeridbtet« 
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bread-^iUmbSy Sic,, as the fried ealPs head, frj them, and serra 
them. 

The calf's brain, after it has been cut in slices, can also be 
turned in melted bntter and fine bread cmmbs, then grilled 
npon a grid-iron over a gentle fire, and dished exactly as 
before. You must turn it frequently whilst grilling. 

0. Fricassee of Sweet-bread. 

Glean and blanch some sweet-breads, cut them into slices, 
as thick as your finger, and steam them, with some butter and 
the requisite quantity of salt, for ten minutes, upon a gentle 
fire, shaking the stew-pan frequently. To eight large sweet- 
breads, mix a ladleful of thick sauce, strongly flavored with 
lemon-juice, after you have poured off the butter in which they 
were steamed, shaking the pan gently whilst mixing, and serre 
them in a dish with a deep rim. 

They can also be fried in the same manner, as' the caifB 
brain, in the foregoing receipt. 

6. Calyes' Feet. 

Boil the feet soft in salt and water, then scrape the meat 
from the bones, put them into a vessel with some butter, add 
in some shalot and parsley, cut very fine, together with some 
salt, some pepper and a bayleaf, and let it steam ; dredge in 
a ladleful of flour, pour over it some soup-stock and white- 
wine-vinegar and let it boil ; before dishing it, stir in the yelks 
of a few eggs. 

7. Fried Calves' Feet 

Split the feet, boil them in salt and water, till soft, take oat 
all the bones, and dip the meat into thick pan-cake batter, now 
fry them in butter of a yellow colour. A little rose-water added 
to the batter will give it a very nice flavor. 

They can also be fried like the calf s head. 

8. Fried Calf's Liver. 

Wash the liver, remove the skin, cut it in thin slices, torn 
these in flour, which has been mixed with salt and pepper^ 
then fry the slices nicely, on both sides, in butter. 
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@tf nfo lann Wcfe« ^albe^^irn auii^, noc^bcm ed in ©tud ^cn 
gcf(^ttlttcn, in jcrlaflfcncr Sutter unt) feinen ©emmclbrofeln urn* 
0c»ent)ct tDorben, elnifle SKinutcn iiber f(i^»ad^er ^ol^lcnglut^ 
unter oftcrm Umtirel^ett auf bem Slojle getSftet tt>crt)en; toorauf cd 
iibrigenia gang auf biefelBe Slrt angerici^tet mirb« 

SKan battt})fe Me Mati^lrten, gereinlgten unb in flttgerbidfe 
©d^elben gefd^nittene ^alb^mild^net in tttoa^ Sutter mit bem 
not^igeti ©alje auf fd^wad^cnt gcuer unter ofterm Umfd^wingen 
gel^n SWittuten lang* SSenn e« a(!&t groge 9Kild^ner finb, fo mi]6^t 
man fie, nad^bem bie Sutter batjon abgegoffcn ift, unter leic^tem 
8(j^utteln mit einem SiJffel \)otI Icgirter ©auce, bie (larf mit Sitro* 
ncnfaft ge:^alten ijl, unter einanbcr unb ri^te fie in einer tiefcn 
borbirten ©d^iiffel an. 

3lu^ ISnnen fie ebenfo toit bad ^orl^ergel^enbe jtalb^l^irn ge« 
bacfen n>erben« 

3Wati lajfe bie guje in ffiajfer, mit ®ala tceid^ US^tn, reinige 
fie t)on ben Anoc^en, lege fie aUbann in ein ®ef(^irr mit Sutter, 
f(^neibe einige ©c^arlotten mit ^eterfilie xti^t fein, tl^ue ©alg, et" 
»ad 5Jfeffer unb ein 2orbeerbIatt baran, unb laffe ed fo bampfen; 
bann ftaube man einen fleinen 8ojfeI ttoU SKel^I bariiber, gief e 
gute Sleifii^britl^e un% tttoa^ 9Qeineff{g bagu, unb laffe fie f o^en ; 
^or bem Snric^ten rii^re man tiliiit Sibotter barunter* 

9. ®ebad!ene Stalh^fn^t* 

Vlan fpaltet bie giije »ott einanber, fod^t fie in ©alamajfer 
weid^, bric^t bann bie ^nod^en l^eraud, unb taud^t bad glcifd^ in 
einen ettt?ad bicfen 5)fannfu(^enteig, welt^ed man aldbann in Sut* 
ter gelb bacft. Sin wenig Stofenmajfer in ben 5^fannfud^entcig 
get'^an, fii^medt fcl^r gut* 

au4 !6nnen fie toit ber ^albdlopf gebatfen toerbem 

S« ®ebaci!ene Stalh^Uhev* 

Die 8eber »irb gewafd^en, gel^Sutelt, in biinne ©(^nitten ge* 
fd^nitten, unb bann in ^t% hjorunter man ttroa^ ©alg unb 5)fef* 
fer gemengt l^at, gewSIgt* ®o werben bie ©d^nitten in Suttw 
HbSit auf beiben ©eiten gebaden* 
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9. Larded Calf's Liver with sauce. 

Latd a calf s liver thickly, put it to the fire with the fol- 
'/owing ingredients : three ounces of fresh butter, a tumblerful 
of white wine, two table-spoonfols of good vinegar, some whole 
pepper, the necessary salt, two bay leaves, a small piece of 
lemon- peel and a half a table-spoonful of good soup-stock, 
cover it, and stew slowly for about an hour, after which take 
it from the liquor; in which it has been cooked, dish it, pour 
over it a brown sauce, and send it to the table. 

10. Calf's Liver-dumplings. 

Remove all the skin from about a pound of calfs liver, chop 
it fine, add six ounces of finely chopped suet, the same quantity 
of white bread-crumbs, which has been steeped in cold water 
or milk, and squeezed out again, four or five whole eggs and 
a table-spoonful of fiour, mix them all well together in a dish, 
season it with salt, pepper, nutmeg and sweetmarjoram, and 
put it away in a cool place for an hour ; afterwards take a 
suitable spdou, dip it into boiling water and mould the dump- 
lings out of the above preparation, put them into boiling salt 
and water, and boil them for a quarter of an hour ; now take 
them out, place them on a dish, and strew over them bread 
crumbs or chopped onions, browned in butter. 

It is better to try one dumpling first, if it goes to pieces in 
the boiling water, stir some flour into the dough, if on tb» 
contrary it is too close, add some melted butter. 

IL Boiled Chitterlings. 

In buying the chitterlings, see that they are white and fresh. 
Wash them in warm water, rub in some salt, let them stand 
for an hour in fresh water, put them in a pot of boiling water 
to the fire, and let them boil, till soft. Then brown very 
slightly in a piece of butter, the size of a hen's e^g, threi 
spoonfuls of flour, add a little vinegar, some lemon-peel, 
whole peeled onion and some nutmeg, pour off the water from 
the chitterlings, stir quite smooth with it the browned flour, 
cut the chitterlings in pieces and put them into the sauce, pour 
over a glass of wine, let it boil half an hour and then dish it. 
You may also, before dressing, add some chopped parsley and 
the yelks of a few eggs. The little bags are filled with pigeon 
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9« &tipiatt Statb^Uhtt mit (2attce« 

€tnc StalUlibtx »{rb fcin ufccrfpidt, l^ictttuf mit trcl Unaen 
fitfc^cr ©utter, eincm Irinfgla^ »eif en SBeiit, a»ci e^lojfcl looU 
guten Sfjlg, cinigcn 5)fcfferfornertt, bem not^igen ©alj, jtoei 8or* 
beerHattern, einem Sltroncnfd^cibd^ctt unb cinem l^alben ©uppen* 
loffcl ijoU gutcr glcifd^brii^c aum Scucr gefe^t unt) augct)C(ft lang* 
fam ungefa^r cine ©tunbc gcbampft, mil h)c^cr 3cit fie au« 
i^rem ©aftc l^erau^genommen, angerid^tet, mit etncr braunen 
©auce begoptt unb an 2:if(^e gegcben »irb* 

Ungefa^r cin 5>funb toon aUer ^aut befreite felngel^adte ^albd- 
(eber, fec^d Unaen ge^adted 9lierenfett, bent Slnfe^en nad^ tint 
gleic^e Quantitat abgefd^alte in falter SBaffcr ober ^Wilc^ einge* 
weic^te unb miebcr fe^ au^gcbriidftc 2Beipbrobc (©emmeln), »ier bid 
funf ganae Sier unb ein Sploffel t)oU SSftt^l werben in einer 
©d^iij^el genau untet einanber gcmengt, mit ©ala, ?)fejfer, ^ud* 
catnu^ unb ^aioxan gemiirat unb fo an cinem !ii:^lcn Drte cine 
©tunbe ru^ig flc^en gelaffen, aUbann wcrben mit tintm pajfcn* 
ben, in^& fo^cnbe SSajfcr getaud^tcn Sojfcl ^lopc in^d lod^cnbe, 
gcfaiaene SBajfcr gclcgt unb cine 55icrtcl|iunbc (ang gefod&t, l^ieri* 
auf l^eraudge^obcn, auf cine ©c^iiijcl angerid^tet unb mit in Sut** 
ter gelb geroftctcn ©cmmelbrofcln ober 3tt)iebcln bcgojfem 

Sd ift gut, totnn man auerft einen ^lop probirt, ttcrfal^rt er im 
fto^en, fo mn^ tttoai ^t^l untcr bie SJiaffe ©crriil^rt »erben, fo 
»ie im ®egcnt|eit, tocnn er .au fefl ijl, nod^ ^txla^tnt Sutter bar* 
untcr lommt. 

55eim Sinlaufe be« ®clr6fe« mup nian barauf fel^cn, baf baf* 
lelbe fd^on ioei^ unb frifd^ ifl* 9Rantoaf(^t ti aui toarmem 9Baf« 
I'er, reibt ed mit ®ala ab, legt e« cine ©tunbe in frift^ed SBajfer, 
unb fe^t e« bann in tintn Sopf »oII flebenben ®ala»affrr« an'« 
geuer^ unb la^t ed Io(^en, bid ed toeid^ ifl* ^ierauf roftet taan in 
einem ©tiid S3utter, eined J&iil^ttereied gro^, brei Soff el S)oU ^e:^( 
gana loeifgelb, t^ut etwad Sffig, Sitroncnfc^alen, cine gan^e gc 
f[i^atte3»icbelunb9nudcatnu§ baau, gic^t bad2Saffer ttom ©rCrod 
ab,»errit:^rtbamitbad gcrojlctc ^c^I red^t aart, unb Icgtbad ®cfr6fe, 
au ©tu(f(|cn gefd^nittcn^ :^incin, giept cin ©ladd^en SBcin bariiber^ 
ia^t ed b«mit nodb cine :^albe ©tunbe !o(^en, unb ricfetet ed bann 
an* Hud^ lann :nan bor bem 5lnric^tcn gc^aite 5^eteiCl(ie unb 
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stnffing, and boiled with the chitterlings. Yon maj also, if 
yon like, cnt them np and bake them after they have been 
boiled. 

12. A Hash of a Calf's Light 

As the light is not mnch eaten, I shall only giTe here the 
commonest dish that can be prepared of it. Water the light 
for an hoar, boil it in salt and water for two hoars, take it oat, 
chop it fine, pat it into a stew-pan, and steam it for some time 
with three onnces of fresh batter, then add salt, pepper, finely 
chopped parsley and lemon-peel, also a table-spoonfal of good 
white-wine-vinegar and a little brown sance, then boil np the 
mixture a coaple of times, stirring it all the time, dress it^ 
garnish with poached eggs, and send it to the table. 

13. Fricassee of TeaL 

Two pounds of the breast, or one pound of the breast and 
one of the ribs, are cut into pieces when raw, washed and with 
three ounces of butter, steamed white on both sides ; mix some 
chopped onion and some parsley with an ounce of flour, stew 
it in it, and thin the sauce with two thirds water and one third 
wine, and boil the meat in it until done. As soon as the 
broth >s added, put in the salt, nutmeg, bayleaf and a little 
estragan, stir the sauce well, turn the meat, and flaTor it with 
lemon. Those who like it, may pass the sauce through a hair- 
sieve, and thicken it with the yelks of eggs. 

14. Stuffed Breast of TeaL 

Bone a fine breast of veal, that is, extract the small bones, 
and cut away the hard bone and the gristle, then make an 
incision, crosswise, between the outer skin and the meat^ 
force it with the hand, so as to force a kind of a bag, which fill 
with bread-stuffing, (vide Section on Stuffing,) and sew it 
up with twine. Then cut in slices a carrot and an onion, pat 
this into a suitable bake-pan, put the breast of veal into it, 
strew over it some fine salt, put in a quarter of a pound of 
fresh butter, or an equal quantity of good dripping, and let it 
bake in a pretty hot oven for about an hour and a hal^- or more, 
whilst basting it with its own juice. Then take it oat^ take 
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Si^t^tinttt Jlbf^nttt. Vom Aalbfteif^- 

emtAe (SigeK baran tl^un. £)ie @adf(i^en fuKt man mil Saubett' 
fftttfel, un't> lod^t Pe mit bcm ©eirofc* 9lad^ Scliebcn !ann man 
fit, nai^bem fie gcfo(i^t flnti, gerfd^neiben unb bacfcm 

Da ble StaVb^lun^t fel&r loenig geBraud^t toix\>, fo geBe id^ nur 
^ter anc^ Blof bie atlgemein^e @^u{fel ba))on am Sine ^albdlunge 
»irb eine ©tunbe lang ge»affert, l^icrauf in ©alawaffer 3»ei ©tun* 
ben lang gelod^t, nad^bem :^etaudgenommen, fein gemtegt, in eine 
gajferolle gcgeBen, mit btei Ungen frifd^ct Sutter eine 3cit ^^H 
gcbam^>ft; et»ag ©ala, 5)feffer, fein ge^adfte 9)eterf{Ue, be^gleiAcn 
fiitronenfd^ale, ne^fl einem g^loffel guten SBeinefjlg unb ein »enig 
braune ©auce »irb bagu gegeben, bad 2Rud i^ierauf unter 3liil^ren 
einigcmale aufgelod^t, bann angerid^tet, mit »ertornen 6iern gar* 
ttirt unb gu 2:ifd^e gebrad^t^ 

18. ftalbfletfdft, fricaffltted* 

3»ei 3)funb »on ber Sru^ (ober auc^ bie ^alfte Slippen) 
»erben xo^ in ©tiidfe get^^eilt, abgewafd^en unb mit brei Unjen 
Sutter gtt beiben ©eiten »ei^ gebiinflct; S^^^^^^^ ^nb 5)eterfiUe, 
beibed fein gel^alelt : wirb nod^ befonbcrd mit einer Unge 9Wfr^I, ge* 
mifd^t mit ©emmelme^I, baran gebiinflet unb mit 5»ei 3:i^ei(cn 
ffiajfer unb einem 2^l^eil 28ein bie ©auce Joetbiinnt unb ba« glcifd^ 
barin h>eid^geIod^t» ©obalb bie Srii^e gugcfd^iittet ifl, werbcn^bie 
SDiirgen an ©al^, SKudf ate, Sorbeer unb toenig Sjlragon beigefugt, 
bie ©auce flei^ig aufgeru^rt, bad gleifd^ umgefel^rt unb na^maU 
wit ©tronen nod^ abgeft^medft* 2Cer e« liebt, lann bie ©auce 
burd^ bad ^aarfleb laufen laffen unb fie mit Dottern abaie^em 

14« etfmu Stalh^htniU 

Eine fd^one ^albdbrufl tt)irb audgebeint, b, ^. bie Heinen JtniJ- 
d^eld^en werben audgcloft unb ber l^arte iRnod^en an ben ^norpeln 
jpeggefd^nitten, fobann ein ginfd^nitt ber Sreite na(^ awifd^en ber 
obern ^aut unb bem gleifd^ gemad^t, mit ber $anb nad^gel^olfen^ 
bap baburd^ ein ®aA entjlcl^t, tt?eld^er mit Srobfiifle (f, Slbfd^nitt 
^. b* giitten) ^oDgefiiHt unb mitSinbfaben toieber augenai^t ttJirb* 
9lutt fd^neibe man eine ©elberiibe unb eine 3»ic^cl in ©d^eiben, 
gebe biefe in eine pajfenbe Sratpfanne, bie ^albdbrujl barauf, be* 
flreue fie mit feinem ©alae, gebe ein Siertelpfunb frifd^e Sutter 
ober ebenfottiei guted Sratenfett bariiber unb lajfe bie Srujl unter 
J^auftgem Segief en mit i^^rcm ©aftc ungefal^r jlarfc anbcrtl^alt 
Stanben in einem jiemlid^ :^ei§en Dfcn braten, fobann nel^mc 
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off the twine, add to the liquid left in the pan, a little meat- 
gtock, let it boil np a couple of times more, while skimminiic 
off the fat, pass it through a hair-sieve, and send it to the table 
with the breast of veal, bat in a separate dish. 



16. Soast Leg of VeaL 

Chop off a fine white leg of veal over the knuckle ; put into 
a bake-pan two onions and two carrots, cut in slices, then pat 
in the veal, strew over the necessary salt, half a table-spoonful 
of good dripping, or as much fresh butter, half that quantity 
of water, then bake your roast for two hours and a half or 
three hours, basting it constantly until done. Then take it 
out of the oven, add some good soup-stock to the juica which 
has been boiled down, let it boil up a couple of times, whilst 
skimming off the fat, pass it through a hair-sieve, put a little 
broth under the roast, glaze the surface, if you like, with some 
dissolved glazing, and bring it to the table. The remaining 
gravy is served up separately. 



16. Fricandeau of TeaL 

Take the inside of a fillet of veal from the knuckle to the 
hip-bone, it is more tender than the rest of the meat^ and on 
account of its fine form, is peculiarly adapted to the making of 
several dishes. After the fricandeau has been cut out of the 
leg, beat it tender, skin it, cut it smooth, and lard it ; it mast 
be of an oval form and elevated in the middle. Put the skin 
and other offal of the fricandeau, with two onions and a carrot 
together with some butter, into a proper stew-pan, lay the 
fHcandean on top, strew over it some salt and a little white 
pepper, and let it simmer on a slow fire, till yellow, then add 
a spoonful of soup-stock, cover the stew pan with a well-fitting 
lid, on which put live coals, and steam the fricandeau for two 
hours. It must be so tender, that at table you can take oflT 
pieces with a spoon. 

Fifteen minutes before it is done, remove the coal, on the lid 
and glaze it several times. Serve it on any of the mashed oi 
chopped vegetables, best on sorrel or endives. 
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man f!e ^txau9, (efreie fie Don bent Sinbfaben, ge6e au tent ^ttrfid' 
gelaffenen ©afte etwad ttjenige gleifd^briil^e, lajfe benfclben nntet 
fte^origem ^bfetten no(!^ einigemal auflod^en, fei^e ())affire) il^n 
burd^ eitt ^aax[xtl unb gcte i:^n ntit ber *alb«6tujl befonter^ 
3U lift^e* 

lft« ®ebratener ftalbdfdblageL 

Sin fd^Sner, mi^tx RalHlxattn wirb fiber bent ilnie aBge* 
^atft, in eine ^affcnbe Sratpfanne, wo^in gutter gtpcl in ©d^eiben 
gcfc^nittene 3tt>icbe(n unb ©clbriibcn gclegt ttjorbcn/eingefe^t, bad 
notbige ®alg bariibcr gcflrcut, cin l^alber ©uppenBffel guted 8ra* 
tenfett ober ebcnfo ttiel frifd^e Sutter, ncb|l l^alb fottiel SBajfer ba* 
3u geffigt, unb ber 93ratcn untcr ofterm Scgiepcn gnjei unb eine 
i^atbe bid brei ©tunben gar gcbraten* ©obann ne|me man i^n 
and bent Dfcn, gebe nod^ ctmad Quit glcifd^briil^e an feinem hirg* 
gefod^telt ©aftc, (ajfe benfclben untcr gcl^origem 2lbfetten ctnige* 
mal auf!o(^en, pafftre il^n burd^ ein ^aarfieb, gebe ein menig 
SBrixl^e unter ben ^albdbraten, glaftre bie Dbcrfla^e bed Sratend 
nad^ Selieben ntit etmad aufgeloflem ®lac6 unb btinge benfelben 
aldbann ju 3:ifd^e* 2)er nod^ iibrige ©aft »irb befonberd ferttirt. 

M* Aalb^ttuf, jtalb^fricanbean* 

Damnter tterflel^t ntan bad ant jlalbdfd^lagel intoenbig liegenbe 
©tudf gteifd^ »om ilniegelenfe bid ^nm ©d^tupcin, ed ijl jarter 
aid bad ubrige gleifd^ unb eignet (id^ fciner fd^Snen gorm wegcn 
gu tterfd^iebenen ©erid^ten* 9lad^bem bad gricanbeau au^ bent 
©d^lagel gefd^nitten i% twirb ed ntiirbe gcflopftv abge:b5uteU, glatt 
jngefd^nitten unb gef^tcft; ed foil eine in ber ^itte er^o^bt^ o^al* 
runbe gornt l^aben* Die $aut unb fonjligc Slbfattc tton bent gri* 
canbeau legt ntan ntit jtoei 3toiebeIn unb eincr ©elbrtibe, nfbfl 
et»ad Sutter in eine pajfenbe Safferotte, bad gricanbeau barauf, 
bejheuet ed leid^t ntit ©alg unb wenigent toei^en f)feffer, unb la^t 
ed auf fd^mad^em geuer gelb angiel^en, bann gie^t man einen Sof<« 
fcl ttoC gteifd^brulb^ baran, bebedft bie Sajferotte ntit eincm gut 
fc^lief enben *E)edfel, tt>orauf glu^enbe ^oblen finb, unb bampft bad 
gricanbeau jwei ©tunben Iang« @d foH fo toeid^ fein, baf man 
bei 3:ifd^e mit bem gojfel ©tudfe abfled^en fann* giinftcbn ^inu* 
ten »or bem ©arwerben erneuert man bie ^oblen auf riem !Dedfe( 
unb giacirt bad gricanbeau gu wieber^oUcm ^al. SRicbtet ed auf 
cind tton ben tterfd^iebencn 9)iirecn an. 2lm bejlen eignet ed fidb 
ftuf einem 3>iiree tton ©auerrampfer ober Entivien* 
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17. HeatrroUs for six persons. 

Cut three pounds of a leg of veal into strips four inches long, 
an inch and a half wide and half an inch thick. Beat them 
well, and prepare the following hash : a quarter of a pound of 
raw bacon, an onion, some parsley, mix with salt, pepper, 
cloves, and rub with it the upper surface of the pieces, roll 
them up, tie threads round them, and fry them yellow in two 
ounces ot butter. Then strew flour over them, let this steam 
a little, thin it with soup-stock and lemon-juice, but in such a 
manuj^r that the sauce remains thick. As soon as tne rolls 
are tender, send them to the table in the sauce. 

Those who do not like acid, may omit the lemon-jui' 9. 

18. Veal Cutlets. 

Put the neck, best end, of veal, with its thick part ^n the 
table, so that the ribs stand on end, chop in between t^ <) ribs, 
80 that each rib will form one cutlet, then put each <^e flat 
upon the table, cut away the back bone and the thic^ skin, 
clear the little rib below, for a couple of inches, of all meat, 
beat it, trim it by cutting off all the skin and sinewy parts, 
and give it a nice form. We must observe here, that o»ly the 
three flrst ribs can be treated in this manner, the other? must 
be well beaten with the flat side of the chopping knife, so as to 
be almost mashed, and then be made of the same form as the 
other cutlets with the back of the knife,, chopping it slightly. 
Then dust them on both sides with fine salt and pepper, dip 
them in beaten-up egg, turn them in grated wheaten bread, 
dip them again in melted butter, and fry them on the grid-iron, 
over a gentle fire, of a yellow colour, but so ieks to leave them 
Juicy. They may also be fried in melted butter, in a pan, and 
be given as an accompaniment to any vegetable. If, however, 
they come on the table as a regular dish, the following sauce 
is poured under them. 

A spoonful of rich gravy, an equal quantity of fresh batter, 
the juice of half a lemon and some finely chopped parsley, is 
allowed to boil up quickly on a strong fire, but not until just 
before the cutlets are to bei brought to the table. 

19. Force-meat-balls of Roast VeaL 

Chop the meat, with its fat, very fine ; if not fat enough add 
ft piece of bacon. Dip wheaten bread in water, squeeze it out 
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19* 9Uiidi\>'9qtl filr fcd^^ ^etfotten* 

I)ret 9>fiittt) »ott bcr fl?albd!eule fd^neibc irian in t){cr 3^11 langt, 
ftntjcrtfeolb 3otl breite unb ctnen ^alben 3ott bide ©trcifcn. ^lopft 
biffe tud^tig burtj^ itnb bcrcitc folgcnbe^ ^ad^i^ : Sin Siertelpfunb 
oruitcn (Bptd, eine 3n>^c^^I/ 5^ctcrfllie ^crmengc man mit @alg, 
fjfeffci, ^crten, reibc mit biefcn bie obern gtSd^cit ber ©tiide ein, 
ivUt fte auf, umminbe f{e mit gSbcn unb brate fie mit gwei Un^en 
Sutter gelb, 9ltttt jlrcue man SJiel^l bdriiber, (ajfe biefed ein »enig 
btinjlcn^ loerbiinne ed mit gleifcfebrii^e unb Sitronenfaft, bo(^ fo, 
ba§ bie ©aucc flet« fura bleibt ; fobalb bie gleifd^t)60el »ei(!^ finb, 
gibt man fie in ber ©auce gu 2:ifd^. 

SlnmerL Siebt man bie ©Sure ni(^t, fo !ann bet (Jitronenfafl feljt 
»oi^l tpeggelajf^n werben* 

tf(« .ftalb^cotelette, ^alh^ttppdi^tn, Stathonaht* 

9Ran lege ein J^albdcarr6 mit bem biden %Ui\6^t auf ben Zifd^, 
bk Sftippen aufmSrt^ fle^enb, l^adt nun gmif(^en ben Stipt^en bur^, 
fo ba§ eine iebe ffiippt eine Sotelette gibt, bann lege man iebed ein« 
gein Pad^ auf ben Stifd^, fc^neibe ben Hiiidfgtat unb bie bidfe ^aut 
»eg, befreie bod fRippiitn unten givei ftngerbreit tton aHem S^^ip^^ 
Ro))fe ed, fd^neibe nod^maU aUt€ ^autige unb ©el^nige bai^on unb 
gebe bem Sotelette eine fc^finc gefSflige gorm. 3^ bemerfen ifl, 
ba§ f!(]^ nur bie bret erflen Slippen auf fold&e SBeife bel^anbeln laf* 
en, bie anbern njerben mit bem flad^en ^admejfer flarf geflopft, bap 
!e beina^e gang audeinanber fal^ren, unb bann mit bem SWejfer- 
riidFen untcr leid^tem ^aleln in glcicbe gorm mit ben anbern Sote* 
letten gebrac^t* ^ierauf werben fie nun auf beiben ©eiten mit 
feincm ©alg unb ?)feffcr beflaubt, in ioerfdblagcne Sier getau(^t, in 
gericbenem ffiei^brob panirt, in gerlaffene ©utter getau^t unb auf 
bem fRo^t iiber fd^wad^er ®(ut^ gelb gebraten, bod^ fo, baj |!e im 
©afte bleiben. ^JO^an fann fie aud^ in audgelaffener Sutter in ber 
^fanne braten unb bann al« Seilage gu einem Jeben ©emfife geben* 
^ommen fte aber aU eine felbftf^anbige ©d^iijfel auf ben Sifc^, fo 
»irb folgenbe ©auce barunter gegoffen : 

Sinen (5§I6ffeI ftarfer Jus, tUn fo t)iel frifd^e Sutter, ben ©aft 
»on einer l^alben Sitrone unb etttjas feinge^adfte 5)eterflHe 15ft man 
ftuf flarfem geuer fd^nell auffod^en, Jebod^ nid^t el^er, aU bid gum 
(eptcn ^ugenblidfe, wo bieSotelettedgu'Jifd^egegebenwerbenfoBen* 

19* S'ticanbcttett ^on l^alh^hvattn* 

TOy l^adft bad gleifd^ ncbft bem gett, meld^ed fld^ baran bcfinbel, 
gang fein; foUte bad gteifd^ nid&t fett genug fein, fo muf tnan ein 
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MUTTON AND LAMB. 

again, and together with some finely chopped shalots, which 
have been sweated in batter, some pepper, salt and mace, and 
three whole eggs, add it to the chopped roast meat ; stir all 
well together, and form little meat balls, which tarn in egg and 
biscait and fry them in brown batter antil done. 

20. Hash of VeaL 

Trim off all the skin from the remains of a roast leg of veal, 
chop it very fine, steam it for a few seconds in fresh butter, 
poar over it a proper thick saace, or a white cream-sauce, 
season with salt and white pepper, and keep it on the fire 
until boiling hot, it must not boil, then dish it and garnish 
iTith poached eggs. 



-•-♦*■ 



SEVENTEENTH SECTION. 



XVIII. MUTTON AND LAMB. 



All meat should be kept for some time before cooking, in 
order to succeed properly with it, but with mutton it is indis- 
pensably necessary that you should select only such pieces aa 
have not been recently killed, and that are taken from a fat^ 
two or three year old sheep. It must be of a dark red colour. 

L Larded Mutton in Vinegar Pickle. 

Kemove the skin and fat from a leg of mutton, chopped off 
above the knuckle, lard it, and pat it for twenty four hours in 
the vinegar pickle, (Receipt % Section 14,) which yoa mast 
strengthen for this purpose by adding to it a handful of 
janiper berries and a few lobes of garlic. After having been 
thus pickled, bake it for an hour and a half, or two hours^ 
with some of the vinegar and the requisite quantity of butter 
or fat, basting it frequently. Make the gravy for this dish 
out of the juice of the meat, from which all the fat has been 
removed, add to it a spoonful of sour cream, boil it dogm to 
one half, and pass it through a hair sieve. 
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@tttct(^en @pe(f baau ntl^mtn. ^ietauf taud^t man SQeipbrob in 
fflajfer, brucft ed fejl tt)iet)er au0 unb gibt ed ncbjl einfg^n fein gc* 
Jatften^ in Sutter burd^gcfd^wi^ten ©ci^arlotten, etmad 9)fcjfcr, ©alj, 
9Rud!atbIut^e unb brei gan^en Siern gu bem ge^adten tdvattn, 
rii^rt aKe^ gut burd^ unb formt fleine gricanbcflen, wcld^c man 
in @i unb 3»i<^^<^<J umfe^rt, baijon unb Idgt (ic auf beiben ©eitcrt 
in brauner Suiter gar bratem 

!Dad %Ui^6^ t>on bem ubrigen, fatten^ gebratenen AaK^f^ISgel 
»irb »on afler ^aut befrcit, fe^r fein ge^^adt, in frifd^er ©utter einige 
JIugenblide gef(]^tt>i0t, mit ber n(>t^igen, legirten @auce ober einer 
miien 0la^mfauce begoffen, mit^Sali unb tt)ei§em ^fejfer gemurjt 
unb fo lange auf bem geuer abger&flet, bid ed tod^enb ^et§ getoor* 
ben ifl (lo^en barf ed la nid^t), bann angerid^tet, mit )»erlornen 
Siem garnirt unb |u £if^e gegeben* 



SteOen^eOnter dOfcOnift 



XYIII. 1ll0m ^tmnul- nnln JTammfUtfi^. 

Sttled Sleifd^ mu^ abgelegen fein, menu ed guBereitet aU gelungen 
erf(^einen foQ, unumganglid^ not^menbig ifl ed aber beim ^ammel^ 
Peif4/ man ntl^mt ba^er nur J[ene«, bad nid^t frifd^ gefd^lad^tet unb 
bon einem fetten, gwei* bid breija^rigen ^ammcl (®d^6pd) i% 
Sd foil bon bunlelrot^er Sarbe (ein* 

©er iiber bem Xnit abge^&acfte ^ammelfd^Iagel »irb abgeWutelt, 
oHed gett ba^on gefd^nitten, gefpicft unb t)ierunb3n>an3ig ©tunben 
iang in bie ^ffigbeije, bie gu biefem S^tdt nod^ mit einer ^anbooQ 
SBad&^oIberfornern unb einigen ®Iiebd^en ^noblaud^ \)erjlarft ifl, 
gelegt. Sflad^ biefem ^ariniren brate man xf^n mit ettoad ))on ber 
Sfige unb ber nBt:^igen Sutter ober bem gctt ungcfa^r anbert^alb 
bid gttjei ©tunben unter 6fterem Segie§en^ !Die ©auce bagu be* 
jle^t aud bem abgefettcten ©afte, ber mit einem Soffel fauren ha\^m 
(©a:^nc) !ocrme:^rt unb wieber jur J^SIfte eingefod^t unb bann burd6 
ein ^aarfteb getrieben ijl* 
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HUTTOK AND LAHB. 

2. Leg of MnttoiL 

This piece can be baked exactly in the same manner as a le^ 
of veal. (Receipt 15, Section 16.) Manj persons like i 
slightly seasoned with garlic. 

3. Veck of Mutton baked in an Oven. 

Remove the inner bone from a neck of mutton, cut off the 
scrag, roll it together, tie it np with twine ; now boil it slowly 
In the white souse (Receipt 1, Section 14,) for four hours, 
then take it out, remove the twine, strew over it some pepper 
and salt, dip it into melted butter, then turn it in fine bread 
crumbs, put it into a very hot oven, and let it remain there till 
it has baked to a golden yellow colour, now dish it^ and pot 
under it some good roast meat gravy. 

4. Sheep's Tongues 
Prepare these in the same manner as the beef-tongue. 

6. Sheep's Kidneys with fine herbs. 

Remove the skin from eight sheep's kidneys, and cut tfaem 
into slices as thick as the back of a knife ; now take some mush- 
rooms, some parsley and shalots, in: equal portions, chop them 
very fiiie, and sweat them for a few minutes in two ounces of 
fresh batter, then pat in the kidneys, strew the whole with salt 
and pepper, shake the stew-pan on the fire for two or three 
minutes longer, add some Spanish sauce, squeeze in the juioe 
of a lemon, now let them boil up again, shaking the stew-pan 
constantly, and dish them. 

6. Kutton-ohops. 
These are prepared in the same manner as the veal cutlets. 

7. Kutton-hash with Poached Eggs. 

This dish is prepared similarly to the veal-hash ; you are to 
use, however, brown instead of white sance; after dishing it^ 
it must be garnished with poached eggs, which are to b« 
arranged around the hash. 
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Xann eBettfo ae(raten toet^en toit Ux JtaKdf^lagel, mand^e lii* 

Sen eittem ^ammeldl^aldtDirbberinnere Jhtod^enattdgelBft, aOed 
Slutige toeggefc^nittett ; fobann roQt man i^n sufammen, uberbin* 
bet i^n ntit Sinbfaben, Mt il^n in bet X)ami)fbrtt(e (f. 9lbfc^nitt 
\>on ben Sf|!gBai)en) titt ©htnben lan^^am toeic^, nimmt i^n fc 
bann !)eraud, befireit i^n t)on bem Sinbfaben, flrent noi^ tUva^ 
@al2 unb $feffer baruber, tau^t il^n in )erla(fene Sutter unb i»on 
ba mieber in feine ®emmel6r6fel (Sfteibbrob), fleUt i^n in einen fel^r 
]^et§en Dfen, toorin et fo lange i^erbleibt, bid er eine golbgelbe 
Sarbe er^olten f^at, rid^tet i^n ^ietauf an, gibt etioad guten Sratrn* 
faft x'l^s) barunter unb bringt i^n gu Xifi$e* 

toerben .*benfo »{e bie Od^fengungen gubereitet* 

5* ®efdbtputtgene iE^ammel^ttietett tnit feinen ftt&utetn* 

Son ad^t ^ammeldnieren toirb bie $aut abgegogen unb biefelben 
in mefferriidenbicfe (Sd^eiben gefd^nitten; unterbeffen toerben einige 
S^ampignond, |)eter{nie, ©d^arlotten, Med gu gleid^en 4l^eilen ge* 
notnmen, rec^t fein gel^adft, in ungefabr gtoei Ungen frifd^er Sutter 
einige Sugenblidfe gefd^toi^t ()»afflrt), bann bie 9t{eren bagu gegeben, 
mit <&alg unb $fefer befheut, nod^ gtoei bid brei ^inuten auf bem 
geuer umgefd^wungen, ettoad fpanifd^e @auce »irb beigefitgt, ber 
@aft einer Sitrone baran ge))reft, l^ierauf merben bie Stieren einige«> 
mal unter Umfd^ioingen aufgefod^t unb angerid^tet* 

toerben gubereitet toie bie ^on Aalbfleifd^* 

9« ^ammtUqih&d mit i^ttUtntu QHttn* 

Diefe ©peifc t»irb gang ber ttpn JJafbffeifd^ gleid^ gubereitet, nur 
ba§ ^iergu {latt toei§er @auce Itaunt ®auce genommen tvtrb ; 
na6^ bem Slnrid^ten garnirt man {!e ebenfaQd mit i^erlomen Siern, 
loeld^e runb urn biefelbe gelegt merben* 

S* fiamm^f Df>f gn Btateit* 

Wad^bem ber Sammdfopf beinal^e gargefod^t worben i% fo toirb 
tt in b^ SJJltte burd^gefd^nitten, in gejlojenem Heinen Stolibad 
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POBK. 

8. To fry a Lamb*! Head. 

Boil a lamb's bead till nearly done, cat it tbrongb the 
middle, turn it in pounded crackers and salt, and fry it ia 
browned butter in a pan for balf an hoar. 

It can also be served with a saace like the calfs head. 

9. Breast of Lamb. 

The breast of lamb is to be treated in erery respect as the 
breast of veiJ, except that it will require less time to cook. 

10. Lamb's Brain. 

This is also prepared in the same manner as the calfs braiii. 

XL Fricassee of Lamb. 

The shoulder, neck and breast are the best pieces for this 
dish. It is prepared in the same manner as the fricassee of 
fedL 



EIGHTEENTH SECTION. 



XIX. PORE. 



L Boiled Bacon. (Smoked Baoon.) 

For smoking, the following parts of the pig are generallj 
selected, the lower-jaw, the fore-legs and the spring. Beforb 
boiling it» it must be steeped a night in water. Smoked bacon, 
when not too fiat and Tery tender eats well with turnips. 

2. Boiled Ham. 

From a smoked ham, chop off the shank, cut away the blaek 
parts, and soak it for twenty four hours in water. Then pat 
it on the fire in cold water, let it boil up and simmer for about 
fbnr hours. The best test of its being done, is» when on ran* 
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ntA @ala um^tli^xt, mit itauntt Sautter in einer |>fantte «ttf I 
Setter gefe^t unt> tint "f^albt ©tun^e gelbraten* 
%udi laxtn er mit ©auce toit Ux StalHlopij gegeben metben^ 

9* Samm^btttft* 

S)ie Samttt^Brujl ttnterliegt in Jieber Seaie^ttug berfeltcn Se* 
l^anblitng toie bie RalHixn% nur bap fie toeniger Qtit au il^rem 
©artoerben ^tbxaui^t 

t»M> gleid^ bettfelBen Slrtileln t>ont AaKfteifd^ ifteenbet 

i&ietau ttimint man i)oraufl«»etfe bte Sriifid^en, Sd^ultem unb 
ben ^aU »om Samnt. g« wtrb gana »te bad Aaltdfricajfee 6e^ 
^anbclt (f. ben tetrcffenben Slrtifcl)* 



dcOt^eOnfer iflOfcOmft. 



XIX Vtim S^meintflexf^. 



1* ®ef pd^te^ ^Taud^fteifA (®i^ttileifd)% 

3tt 3latt(^flcif(]^ (Dorrpeifd^), ntagerm ©pedf, nimmt man t)or- 
5ttg«»eife bie untere ^Innlabe, bie Sorberf^infen (Sug) unb ba« 
obtxt Saud^fleif(j^ mit bet $ant QS6^toaxtt), bad eingefalaen unb 
geraud^ert toixi. 9Sor bcm ^o^en mn^ ed icbcdmal iifcer 9la(i^t 
in falted Gaffer eingetoeiii^t toerben. X)ad 3)3rrfleif(^, menu, ed 
nid^t px fctt unb re^t aart ijl, ttirb fc^r gerne aU Scilagc an 
©elbruBen gefel^en* 

t* ®efoAtet (Sd^ittfeti^ 

Son tintm gerSud^ertcn ©(^inlen t»irb bie ^fife weggel^auen, 
bad ©d^tDarae unten abgefd^nittcn unb bet ©(^inlcn »iemnba»an- 
aig Otunben in Staffer eingewei^t; l^ictauf fe^t man i^n mit taU 
Urn SBaffet inm geuer, ISf t il^n anloi^tn unb fobann ungefal^t 
9irr @tttftben langfam {!eben« S)ad befle Strlennuttgdaeid^en fei« 
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fobs:. 



ning a fork into it» jou can easily draw it ont again. Then 
take it oat, let it get cold, take off the skin, cut it^ beginning 
at the hock part^ all around the bone, in handsome slices, lay 
them in nice order on dishes, garnish them with parsley, and 
send in the ham as accompaniment to a vegetable. 



3. Foreloin of Pork, roasted. 

It is best to separate the loin entirely from the ribs. Rub 
it with salt and pepper, pnt it into a bake-pan, in which there 
is a layer of sliced onions and carrots, put it in the oven, and 
let it bake for an hoar and a qaarter with the necessary fat. 
Skim the fat from the jnice of the meat^ boil it ap with some 
gravy, and send it as sance to the table with the 'roast. 

Koast pork may be well seasoned with pepper, and it is 
better to roast it rather too much than too litlJe. If the loin 
is baked with the skin, make, before patting it down, cross- 
ways, incisions into the skin, a finger's breadth apart^ and see 
when baking it, that it remains very crisp. 



4. The same with a Bread-cnut 

Take the above piece of roast pork, and mb melted butter 
over the sarface, strew it with fine bread crambs, and bake it 
in a very hot oven, antU the bread is of a golden yellow colour. 



S. Boast Leg of Pork. 

This is dressed exactly like the leg of veal, only that it 
mast be baked for three hoars, to make it tender. 

Pork-steaks and pig's feet are treated like veal catlets and 
calves' feet. 

6. Boaster or Suckling^pig. 

Get the batcher to prepare yoar roaster nice and clean. 
Chop the langs, Hver and heart very fine ; take the crust off 
of foar loaves, steep the cramb in water, sqaeeze it oat again, 
add to three qaarters of a pound of sansage-meat^ a finely ent 
onion, and some parsley, which have been sweated a little in bat> 
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Sid^t^t^nttt ilbfctnitt. 'Worn ^^mtlntfLttfd^. 

nc« ®arfe{tt« i% mnn man tint ®aitl in benfeKen einfHii^t an* 
fol^e f!(!^ Iet(^t ^erau^^iel^en ISft; nun nimmt man ii^n l^eraud, 
la^t ii^n erialtcn, giel^t bie ©d^tpatte ba^on a6, f(3^neibet t^n, an 
ber ^5fe anfangcnb, runb urn ben ^nod^en lucrum in fd^Sne 
©(^eibd^en, rid^tet btcfe in fd^oner Drbnung auf ©d^iiffeln an, 
garntrt fie mit ganaer 5)etcrpiie unb giebt ben ©d^inlen anient aU 
Scikfle eine^ ©emufe^ a^ 2:ifd^e^ 

8* ®thvaUnt^ ®<^tt>etit$cat*re« 

Wan t^ut am Bcflcn, njcnn ntan bad Sarre gana »on ben Sftij)- 
ptn ablofl, mit ©ala unfe 9)feffer einrcifct, unb in einer papnben 
©ratpfanne, bie mit einigen 3»icBcIn unb ©eltriibenfd^eilbcn bc* 
legt iji, im Dfcn fiinf SSiertcIflunbcn lang mit bcm not^igen getl 
langfam bratct* ®er abgcfettete ©aft twirb mit etnjas Jus anf- 
flcfod^t unb bem SBratcn aU ©auce bcigcgeben, 

£)er ©d^tDcinebratcn »crtragt fel^r gut eine (larle SBiirae »on 
5)feffer unb barf el^er et^ad a^ ^^^^ <^I^ S^ tt?enig gcbtaten fein. 
SBirb bad Sarrc mit ber ^aut (©d^tcarte) gebratcn, fo mu^ fotd^e 
Jjorl^er freuatueife fingerdbreit i}on einanber eingcfd^nitten »crben 
unb ifl beim Sratcn barauf an fel^en, baf fold^e fc^r rafd^ Meibt* 

4« ^ditotin^tipptui^d mit ^tobf rnfte* 

SSorl^crgel^enb gebratened ©d^»eindri|)))enfliidf »irb, nad^bem ed 
gebraten i% auf fciner Oberflad^e mit acrlajfener Sutter bejlrid^en,* 
mit feincn ©emmelbrofeln (SleiWrob) bejlrcut unb in einem fel^r 
l^ei^cn Dfen fo lange ^ibaitn, bid bad Srob eine golbgelbe garbe 
erl^alten ^at* 

&* eibtattntt S^d^totin^iM&^th * 

2)erfelbc wirb gana bcm Jtalbdfd^Iiigel gleid^ gebraten, nur baf 
berfelbe britt^alb bid brei ©tunben 3cit a^^ fcinem ©arwerben ge» 
(raud^t. 

5lud^ bie Soteletted unb ©d^weinefupe n^erben benen i)om ^albe 
^kiS:^ be^^anbelt* 

e« Q^thvattnt^ (Zpaniti^th fStildiid)t0tin* 

Wan (affe fi(^ tjon bem 9Re^gcr bad 9KiId^fd^n?cin fauber pui^tn 
unb xo^ ^uhtxtitm* Die 2unge, Seber unb bad ^era »erben fe^r 
fein ge^adft, loicr Srobd^en abgefd^olt, in Staffer eingcweid^t unb 
toicber audgcbriidft, brei SSierteijjfunb SratttJurjtfufle ebenfaUd baau 
genommen, eine fein gefd^nittene 3»icbel unb 5)eterfilie, tteld^e aui)ot 
in Sutter etivad gefd^mi^t tporben, beigefiigt, toorauf bad ®anit mit 
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FOBE« 

ter, thee season the whole with fine salt, pepper, nntmeg and mar< 
joram, and stir it with three whole eggs. When this stuffing 
is finished, pat it into the pig, after it has been well mbbed 
inside and outside with salt and pepper. Then sew up the 
aperture with twine, put the roaster into a bake-pan, make an 
incision in the back part of the head, near the neck, rub it all 
over with good salad-oil, and let it bake for about two hours, 
frequently rubbing in the oil ; take it out, take off the twine, 
garnish with little pieces of lemon and some whole parsley, and 
send it to the table. ^ 

7. Hog's head-cheese. 

Boil with the meat jelly half an unsalted pig's head. When 
the calves' feet are soft take them out, coyer them with a cloth, 
so that the air may not dry up the meat, and the following 
day, when it is quite cold, cut it up in small dice. If there 
are four spoonfuls of meat, boil two spoonfuls of clarified aspic 
and a spoonful of very finely cut shalots, down to less than 
one half, mix in the meat, pour the whole, whilst still warm, 
into a smooth deep form, in which a wet napkin has been laid, 
then close the napkin on top, and put it to cool. When 
wanted, the head-cheese is taken out of the napkin, is cut into 
nice-looking pieces and ornamented with aspic. When the 
pig's head is too fat, it is well to put some lean boiled beef, or 
salt beefs tongue with it; also fry the head-cheese before 
putting it into the napkin, if not sufficiently seasoned^ iremedy 
it by putting some strong vinegar, salt and pepper. 

A more simple and perhaps better head-cheese, may be 
made in the following manner : take a pig's head, the tongne 
and the ears, split the former in two, rub in a good deal of salt 
and some saltpetre, (to six pounds of salt take half an ounce 
of saltpetre,) and let it stand for three days. Then boil the 
head and some large pieces of fresh pig's skin, with three bay 
leaves, pretty soft, in the necessary quantity of water, take it 
out^ bone it^ cut it^ whilst quite hot^ into dice, season it with 
salt and pepper, mix it well, and put it into a smooth form, 
which has been lined with the softrboiled pig's skin, and let it 
cooL 
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frinem ©al^, 9feffer, SRudlatnup unb tDtaioran getoitrit uni mil 
tret gan^en Stern 'otttu^xt tpirb; ifl nun bie gittle auf biefe 3(rt (e« 
tnM, fo fuUe man f!e in ben SSancI^ beg ©panferfeU, nad^bem fca«- 
felbe author ge^rig mit <SaI) unb ^feffer loon innen unb an^tn ein^ 
gerieben n^urbe, nal^t man bte Oeffnung mit Sinbfaben gut ^n, fe^t 
bad @ci^mein(j^en in eine S3ratpfanne, ma^t einen Sinfd^i^itt l^inten 
am ^opfe, beinal^e bici^t am •^alfe, beflreid^t ed itberaQ gut mit fei« 
nem ©alatol; Id§t e^ unter Sfterm 93eflrei(i^en ungefal^r gtoei @tun« 
ben braten, ober befet ladtn, nimmt eg bann l^eraug, befreit ed ^on 
bem Sinbfaben, garnirt eg mit Sitronenflitdc^en unb ganaer ^tttx^ 
pUe unb bringt eg px Xifd^e* 

9latt hi^t in ber Sl^f^g^^Oerte no(^ einen l^alben ungefaljenen 
@d^»eing!c))f mit. fSitnn bie Aalbgfitf e unb ber jtopf n^eic^ finb, 
fo oerben fie l^er(kuggelegt, mit einem tni^ bebedt, bamit bag Sleifd^ 
i»on ber 8uft nid^t troden toirb, unb nad^ i^rem gSnalid^en Srfalten, 
ben anbern SDag auf Heine SBurfel gefd^nitten. ©ctrSgt bag ge* 
f^ttittene gieifd^ loier Soffel »ott, fo fod^e man a»ei Soffel »ott ge- 
Harte Aspic mit einem (SflSfel 900 fe^r feingefd^nittener ©d^arlot^ 
ten fiber bie $alfte ein, mifd^e bag gleifc^ barunter, fuUe bag ®anae 
nod^ tt>arm in eine glatte tiefe gorm ober @d^uffe(, bie mit einev 
na^Qtmad^ttn @ert)iette auggelegt i{l, ^lage bie @ert)iette oben au^ 
^ammm unb flette eg (alt. ^tim ®ebrauc^e mirb ber 9ref (opf aug 
ber ©er^iette genommen, in fd^iine ©tude gefd^nitten unb mit ber 
Aspic tteraiert. 31^ ber ®d&»eing!opf aw fett, fo i^ eg gut, totnn 
man magereg, gefod^teg Od|fenfleifd^ ober gefalaene Dd^fenaunge 
baan nimmt, aui^ toirb ber ^replopf ))or bem SinfuQen ))erfud^t, 
fc^medft er nld^t gemurat genug, fo mn^ nod^ mit et»ag {larfem 
SBeinefftg, @ala unb $feffer na(|ge^olfen toerben. 

Sinfa^er unb fafl beffer »irb ber 9)reg!o>)f, toenn man einen 
©c^weingfopf fammt ber 3««0^ w»^ ^^» D^ren, ber in ber SRitte 
burd^gefpalten i% tud^tig mit ©ala unb etwag ©alpeter einreibt (auf 
fed^g ^funb ©ala eine^aIbeUnae©aIpeter gered^net), unb fo breiSage 
Hegen la§t. !Der Jtopf neb{leinigengropenfrifd^en@d^toeinefd^toarten 
tt>irb mit bem nBt^igen SBaffer unb brei SorbeerblSttern aiemlid^ 
n>eid^ gefod^t, bann l^erauggelegt, bie ftnod^en toeggenommen, noc^ 
ganj |eip in aoUbidfe 2Curfel gefd^nitten, mit ©ala unb 3)feffer ge* 
iDtirat, unter einanber gemengt unb in eine mit ben tt)eid^gefod^ten 
©d^warten auggelegte glatte gorm eingefitQt unb fatt gejleQt 
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GAMS. 



NINTBENTH SECTION. 



XX. GAME. 



1. Boast Hare. 

Patmcb and skin a young hare, cat off the head, legs and 
breast, then remove the thin, under coating of skin, wash the 
hare, and lard it closely, chop the inner leg-bone in two, and 
put the whole into a suitable pan with the following ingre- 
dients : half an onion, some carrots, cut in slices, three cloyes, 
two bayleaves, a few grains of whole pepper and an ounce of 
fresh butter, or the same quantity of good roast meat jmee, 
salt it properly, and roast it slowly for three quarters of an 
hour, basting it frequently, then dish the hare, garnish it on 
top with slices of lemon ; now add some cream to the jnice 
from which you have just removed the hare, let it boil np a 
couple of times, skim it whilst boiling, pass it through a hair- 
Sieve, put some of it on the dish upon which you have laid the 
hare, and serve the rest separately. 

2. Bagont of Hare. 

Wash and skin a young hare, cut it in pieces, put it to the 
fire with the following ingredients : an onion, cut in slices, two 
bayleaves, three grains of pepper, a few cloves, the requisite 
quantity of salt, a table-spoonful of brown broth, (gravy,) a 
glass of white wine, and a piece of fresh butter ; cover the 
stew-pan, and let it stew for half an hour ; now take out the 
hare, put the pieces into another pan, add to the remaining 
juice two table-spoonfuls of strong brown sauce, and let it boil 
to a proper thickness, stir it whilst boiling ; now pass this 
sauce through a hair-sieve, over the pieces of hare, squeeze 
into it the juice of a lemon, shake the pan to and fro upon 
the fire, until the whole begins to boil. 

3. Boast Haunch of Tenison. 

Remove the hip bone from a haunch of venison, skin it^ 
wash it clean, and lard it closely. Put it into a pan with the 
same ingredients as are used in roasting hare, roast it for an 
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Mtunjtl^nUt ^bf^nitt V^m Wtiiput 



JleunjcOnter flOfcOnift. 



XX. 1ll0m WU^pttt 



t* ®thtaUntt 4>afe« 

iion timm iuxtQtn, abgeaogenen, audgenommenen $afen merbeit 
bcr ^opf, bic Siigc (Saufe), nebfl tier Sru^ abgefd^nittcn, berfclbe 
totrb fobann abgeldutcU, fauber gemafdfeen, fcin gcfpidft, bcr tnnere 
©d^lagclfnod^en cntswei gc^auen, mit ciner l^albcn 3">i«^c^f tttoai 
®tlhxubt, ttjctdfec in ©c^eiben ^cfd^nttten finb, brci (^mux^ndttn, jttel 
?orbccrbIattern, cinigen 3>fcffcrf6rncrn unb ciner Unge frifd^er Sut* 
tcr, obcr cbenfo tjielcm, gutem ©ratenfaft in cine paffenbe 5)fanne 
etngefc^t, ge:^6rig gcfalgcn unb wntcr fiftcrm Scgief en ungcfSi^r brei 
Sicrtcljlunben langfam Qcbratcn, fobann rid^tc man ben ^afcn an, 
garnire i^n obenauf mit Sitronenfc^cibd^cn, gebe ct»a« fRdi^m gu 
fcinem @aftc, lajfe biefen unter 5lbfetten einigcmal auffod^cn, fcil^e 
i^n bur(^ ein ^aarfteb, gebe cttuad ba))on unter ben angerid^teten 
^afen, bic iibrige ©auce jebodf^ fcr»ire man befonberd mit bcm ^afcn* 

3)er abgel^SuteltC; fauber getoafd^ene, jiunge $afe totrb in f(|ifne 
©tiidfd^en gcl^adt, biefe fe^e man mit einer 3tviebel (in ©d^eiben gC" 
fc^nittcn), 3i»ei l&orbcerblattem, brei 9)feffer!6rnem, einigen ®e* 
tourgnelfen; bcm nStl^igen ®a\i, einem @up))enIo{feI brauner 
8rii:^e (Jus), tintm ®Iafe weifjen fflBein unb einem ©turf- 
(^en frifc^er Sutter ^nm geuer, laffe fie gugebedt ungcfSi^r eine l^albe 
©tunbe ga^r bam)>fen; bann nel^me man fie l^eraud, lege fie in eine 
anbere SajferoQe, gebe gu bcm guriidgeblicbencn ©afte gmei ®upptn» 
loffel fraftige, braune ©auce, laffe biefe unter 9lii^ren hi€ gu ge:^o« 
riger S)ide einfoci^en, feil^e bann bie ©auce burd^ ein ^aarfieb itber 
bie ^afenftitdc^en, ))reffe ben ©aft ))cn einer Sitrone bagu, fci^toinge 
bad (San^t auf bcm gcuer bid gum j^od^en gut unter einanber« 

8* @thvaUntv Iftch^ ober 9>itiAid)ld^th 

Son bem !Rel^f(^IageI wirb l^intcn ber fogenanntc ©d^Iupnod^en 
audgeWfl, berfclbe fobann abgcl^autelt, fauber getoafd^en unb fcin 
iberfpidt Sladbbem fefee man ibn mit benfelbcn 3«t^<^ten »ie Stim 
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hoar aad three quarters, basting it frequently, take it oiit» 
glaze it with dissolved glazing, and arrange some slices of 
lemon neatij on top of it ; to the remaining juice add some 
soar cream, let it boil up thoroughly a couple of times, squeeze 
into it the juice of a lemon, then pass it through a hair-sieve, 
put some of it on the dish with the roast venison and serve the 
rest separately. 

4. Boast Saddle of Yemson. 

Skin a saddle of venison, wash it clean, and lard it breadth- 
wise on two sides ; now roast it for an hour or an hour and 
a quarter, according to directions given in the foregoing re- 
ceipt, and in other respects finished in the same manner. The 
haunch and the saddle, if it is preferred, may be left for twa 
days in the vinegar pickle. 

5. Ragout of Venison. 

For this, tLe neck, breast and shoulders of the deer are used. 
The part selected is to be boiled, in the same broth as the 
pieces of hare, only for a less time, till soft. Let it cool, re- 
move all the bones, cut the meat in suitable pieces, and pre- 
pare a sauce, in every respect similar to the one used for ragout 
of hare, squeeze in the juice of a lemon, shake the whole to 
and fro, boiling hot, apon the fire, put the ragout into a deep 
dish, and garnish it round about with potato balls the siae of 
a walnut. 
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TWENTIETH SECTION 



XXL POULTRY, GAME, ETC. 



1. To roast a young Chicken. (FowL) 

Pick a young chicken, and, by means of a knife, remove all 
the fine hair from the head, take out the eyes, and cut off the 
under bill, and the tongue ; now place the chicken on its breast^ 
cut the skin off the back part of the neck lengthwise, from the 
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^afenbraten in eine )»a{fenbe $fanne ein unb Ixatt \in unter bflc* 
rem Segiegen ungefS^r fleben Siertelflunben lang, (pbann nel^me 
man ii^n l^eraud, (efheid^e il^n mit aufgeloflem ®Iac6, lege in f^6* 
ner Drtnung einige Sitronenfd^eibAen obenauf, gebe gu feinem gu* 
riidgebliebenen @afte ettpad fauern fRaf^m, laffe aldbann fold^e eini- 
gemal gel^&rig bur^tod^en, ))reffe nod^ ben @aft einet Sitrone baran, 
fei^e {ie fobann burci^ ein ^aarfieb, gebe ttvoai ba)»on unter ben 
83raten unb feroire bann bie ubrige befonberd bagu* 

4« 0abtateitet Dtel^s obet {^itf Atiiif en* 

Der Slel^ritden mirb abge^utelt, fauber getoafd^en unb auf )tt)el 
@eiten ber Sreite nad^ f(i^on uberfpidt; fobann brate man il^n eine 
@htnbe bid fttnf Siertetflunben lang gang na(| ))or^erge]^enbem 
Srtitel, fo tvie er itber!^au)>t au(S^ jienem gang gleid^ beenbet toirb* 
Vi<i6^ SSetieben fonn^n fotool^l ber @(i^l&gel, toie ber 3i^nter gtoei 
Cage in ber Sfflgbeige Uegem 

ft* 9M$s p^er {^trfdftragofit* . 

^tergtt gebrauii^t man ben ^aU, bie ©d^uUem unb bie Srujl 
bed^lei^ed; biefc ©tiitfen tocrben gteic^ ben -^afcnfliidd^en, nur 
langere 3«it in berfclbcn Srii^e tt)ie jicne, mcid^ gefod^t, bann laf t 
man fie etlalten, loi3t i^ierauf atte Ancd^en and benfelben l^eraud, 
fd^neibet bad glcifd^ in paffenbe ©tiidd^cn unb bereitet eine ©aucc 
gftnj gleid^ ber bed ^afenragoutd, pxt^t ben ©aft einer Sitrone ba* 
gtt, fd^n)inge bad ®ange auf bem geuer tcd^enb l^eif, rid^tebad S^a» 
gout aldbann auf tiefen @d^it{feTn an unb garnire ed runb um^ 
|er mit runbett nupgrof en i^arto{feItroIetten« 



■«•»■ 



XXI. Vam tfrfljt^ei. 

i« Oebratette^, iottged <^it(itt* 

Son bem iungcn ^u^n toirb guerjl ber Rop^ rein gejtopj>eIt, 
b, f^. man befreit il^n, nadi^Um er geru^jft ifl, ftermitteljl eined SKef- 
ferd »on aUen feinen ^ard^en, bol^rt bann bie Slugen l^eraud unb 
ttbneibet ben untern ®6^naM fammt ber 3unge ba»on tota ; Bieiy 
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point where the neck and back meet, to the head, loosen the 
craw carefully, without breaking it, and remove it at once ; 
then laj the chicken again upon its back, cut open the body 
a little, and draw it, singe it on all sides, wash it clean, and let 
he water drain oflF. Clean the heart and liver, remove the 
^•all carefully from the latter, and put them into the body of 
the chicken, and prepare it for roasting, as directed in the 
introduction, (Article I., page 3 ;) now cover it with a layer 
of bacon, tie it with twine, put it into a pan, add some slices 
of onions and carrots, six ounces of fresh butter, and two tablQ- 
spoonfuls of water, strew it with salt, cover it, and roast it 
slowly, for about a quarter of an hour, till of a pale yellow 
colour. "When this is done, take the chicken from the pan, 
remove the layer of bacon, cut the twine and draw it out : add 
two lable*spoonfuls of brown broth to the juice left in the pan, 
let it boil up a couple of times, skimming off the fat, whilst 
boiling, pass it through a hair-sieve, and put some of it on the 
dish with the chicken, stick some sprigs of parsley into the 
opening, and serve the rest of the gravy separately. 



3i Stewed Chicken 

Take a young chicken, draw it as before, cut off the head 
and neck, and prepare it for stewing as directed in the intro- 
duction, (Article II., page 4 ;) then rub well into the breast 
some lemon juice, put it to the fire with some soup-stock, three 
ounces of fresh butter, an onion and a carrot, cut in slices, 
and the proper quantity of salt, cover it and stew it slowly, for 
a full quarter of an hour, till done ; now dish it^ garnish it 
with sprigs of parsley, and bring it to the table. 



3. Fricasseed Chickens. 

When the chickens are properly prepared for cooking, cut 
them, each into quarters ; for two chickens take a piece of batter 
the size of an egg, melt it, steam the chickens in it, and strew 
some salt over them. Now turn them, add a sliced onion, 
dredge some flour over them, and when they have boiled up 
together, pour in as much hot water as will just cover the 
chickens, and let the)](i boil quickly till soft, always replace the 
broth as it boils ^.way, by tnore hot water. Now add some 
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awf legt man t)a« ^u^n auf Me Srujl, fd^ncibct bie Mntere ^aU- 
^aut lang^ beg ^alfeg, bom Slnfangc bed Sludend Mi5 jum ^opfe 
eitt, loj^ ben ^opjj Ui^utfam, o^ne il^n ju ^erreipen, ba»ou aud 
uttb entfernt ^n fogleid^, banti legt man bad ^uf^n trleber auf ben 
9tu(fcn, [(i^ttdbet baffelte unten am fogeuannten Surjcl etwad auf, 
iiimmt ble @ingc»eibc l^craud, flammirt bad $u^tt 'oan aUm @ei- 
ten unb »af(3^t ed fauter, lapt cd tplcber alblaufen, jledt ben Wla* 
gen, bleSebernebfl bem J^erg, nad^bem erflerer audgepujt unb bon 
ber 8e6er bie ©atle audgefd^nitten worben/ in ben Seib beplben 
^ineitt unb brefflrt ed auf erflere 2lrt (pe^e I)reffur bed ©epgeld) ; 
fobann belegt man ed mit einer ©pedfbedf e, uberMnbet ed mit Sinb* 
faben, gil&t ed in etne SafferoUe, fiigt eine in ©c^eifcen gefc^nittene 
3tt)teBeI unb ®tlbxnU, nebfl fed^d Sotl^ frifci^er Sutter unb jwei 
gploffe'l SBajfer baau, bejhreut cd mit Salj unb Ia§t ed bann un* 
gefai^r tint Siettelflunbe gugebecft, langfam, fd^BnWafgelbbraten, 
licrauf lege man ed l^eraud, nif^mt bie <Sptdttdt babon ai, fd^ncibe 
ben Sinbfaben auf unb giei^e il^n l^eraud, ge6e gwei Sf loffel braune 
^xu^t au bem aurutfgebfiebencn ©afte, lajfe benfelben unter 316* 
fetten einigemal auffod^en, feil^e (»Jaf|!re) i^n burd^ ein ^aarfleb, 
gebe etmad babon unter bad angerid^tete ^nf^n, fledfe nnttn in bie 
Deffnung bejfelBen etwad gauge 5)eterfiUe unb ferbire ben nod^ 
WriflCtt ©aft (Jus) Jefonberd bagu. 

«♦ ®ebamt>fte^, ittn^ed ^nhn^ 

Son, bem auf bor^ergel^enbe Slrt audgenommenen, {ungen ^ui^n 
tjtrb ber Stopf fammt bem ^alfe aBgefd^nitten unb bajfelbe auf bie 
tfjoeitc art (fle^e Dreffur bed ®eflitgeld) breffirt, fobann reibe man 
bie S3rujl beffelben mit Sitronenfaft gut tin, fe^e ed mit ttroa^ 
gleifd^briil^e, brei Ungen frifd^er Sutter, einer in ©d^eiben gefd^nit* 
tenen QtoitM unb ©elbriibe unb bem not^igen @alge ^nm geuer 
unb b5m})fe baffelbe ungefSl^r eine flarfe Siertel^unbe, jugebedft, 
langfam barin gar, l^ierauf rid^te man ed an unb bringe ed mit 
ganger $eterfUie garnirt gu Sifd^e* 

3. S'tifaffee t^on iuttgen C^iilftttettt^ 

SBenn bie ^iil^ner gum ©eBraud^ gel^orig gubereitet flnb, fd^nci* 
bet man (!c inSiertelunb lapt l^ierauf gu gtoei ^lil^nern ein ©tiicf 
Sutter, eined Ileinen ^it^^nercied gro^ gerge^en^ Darin bSm^ft 
man bie ^fil^ner unb ftreut etiuad ®alg bagu^ ^Idbann wenbct 
man f!e, t^ut tint fd^eioig gefd^nittene 3i^ic6el bagu, gijfelt etwad 
Wlt^l baritber, unb mnn biefed gufammen angegogen l^at, gie^t 
man l^ei^ed 3Ba{fer barauf, bap ed ben ^ii^nern gleid^ flel^t, unb 
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lemon-peel, pepper, nntmeg, a glass of wine and two table- 
spoonfuls of vhiegar. When dishing stir in the jelks of three 
or four eggs. (In the same manner you can fricassee young 
iucks and pigeons.) 



4. Fried Chicken. 

Cut the feet off a young chicken, remove the skin, then loosen 
the leg-bones, cut off the wing at the joints, separate the breast 
lengthwise from the back, and cat it transversely in two ; in the 
same manner trim the back a little ; having cut the chicken up, 
strew the pieces with salt and pepper, mix them up a little, let 
them stand for a while, turn them in flour, then in beaten-ap 
egg and finely grated bread-crumbs, fry them in hot lard till 
of a nice gold yellow colour, let them drain on blotting-paper, 
pile them on a dish, garnish them with crisped (fried) parsley^ 
and send them at once to the table. 



5. EoastPigeoxL 

Draw, singe and wash the young pigeon, in the same man* 
ner as the chicken, cut off the head, neck and feet^ and sticJk 
the leg-bones into the body, (see Preparation for relating. 
Article I., page 3,) it is then to be roasted, and treated in iJl 
other respects as the young chicken, omitting, however, the 
layer of bacon. 



6. To roast stuffed Fi^reons. 



Glean the pigeons thoroughly, and rub them well with salt, 
then make the following stuffing : to each pigeon, take one egg, 
an ounce and a half of grated white bread, some chopped 
parsley, mace, salt, and a bit of melted butter, mix these ingre- 
dients well together, fill the pigeons and close them. Now 
brown a small piece of butter lightly in a Dutch-oven, (bake- 
pot,) put th^ pigeons into it, on each pigeon lay a small piece 
of butter, let them bake a little, then pour in a little water, 
and bake them for half an hour. 
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^wanft^fitt ilbfdynitt Horn 6rflfi0el. 

fo lajt matt fie fd^ttetl lodbett, B{« f!e toeid^ fltib, ittbent tttatt immtt 
bie cingefo(i^tc Siriii^e burd^ attbcred l^etfcd SBajfer ju crfe^ett fud^t 
9luti tl^ut tnatt Sitroitenfdfealc, 9>feffcr, ^Wu^catttup, citt ®Ia« SBclh 
uttb ettt $aitr (£p(6ffel ))oa SBeittefjpig baau« S3etttt S(ttri^tett tul^rt 
man brei bU loier Sigelb in bie ©ance (@o lann man (XU(i^ 
iunge Snten unb ZauUn frilafflren)* 

4« ®ebacfetie» iuttge 9&|ittet* 

Son einem au^genommenen, iungen ^u^n iverben bie %u^t a(« 
gel^auen, bie ^aut n>irb abgejogen, bann tverben bie @d^lagel lod« 
gelofl, bie glugelfliidfd^en in il^ren ©elenfen l^eruntergefd^nittcn, bie 
8ru|l bcr £ange nac^ »om SHitcfcn getrennt unb in ber Qucrc burd^* 
fc^nitten, be^gleic^en fiu^e man attd^ noS^ ben fRMm etmad au ; 
^at man nun auf bicfe Slrt bad ^u^n jerlcgt, bann beflreue man 
bie ©titdW^en mit ©alg unb S^feffer, mad^e fie etmad unter einanber, 
lojfe jle einige Slugenblidfe jlel^en^ wenbe fie l^ierauf etfl in ^?e^I, 
bann in i)erfd^Iagenen (Siern unb fein geriebcnen ©emmetn (Sfleib* 
brob) urn, badfe ^e aud f^tx^tm @^malge 3U fd^on golbgelber garbe 
l^craud, laffe fie auf SSfd^papier abtrodfnen^ rid^te fie tx^^t auf eine 
@d^itffel an, garnire fie mit audgebadener $eter|l(ie unb bringe fie 
fogteid^ |tt Sifd^e. 

I)ie iunge, fette Saube ttjirb gleid^ bem iungen ^u^n audgenom* 
men, flammirt unb getoafd^en, ber ^aU fammt bem Jtopfe tperben 
toeggefd^nitten, bie Jtlauen an ben Sit^en abgel^auen unb biefelben 
mit bem ^nie in ben Rovptx eingefledtt (f!e|e Dreffur bed ®eflii^ 
gel0); fie twirb aldbann gleid^ bem Jungen ^n^n, ol^ne iti ®^)edfbef* 
fen eingebunben 3U toerben, gebraten unb uUx^aupt toie biefed be* 
enbet* 

s« %anhtn }tt J^tattn un^ ju fiXUtn* 

®inb bie Sauben gel^orig gereinigt unb mit @al} audgerieben, 
fo mad^t man folgenbed SitQfel : ^an nimmt gu {eber Xaube tin 
(&i, anberti^alb Unaen geriebened SBeigbrot, et»a« ge^adfte 9)eterfiUe, 
aJ'ludfatbliit^e, ®ala unb ein ©tudfd^en gefd^molaene Sutter, mengt 
biefed burd^einanber, fuUt ed in bie tauben unb fiecft fie au» X)anrt 
lapt man etwad Sutter gelbbraun werbcn, legt bie %anUn l^inein, 
auf {ebe Slaube ein fleincd ©tiidfd^cn Sutter, Idgt fie unter einem 
Jortenbecfel etwad bratcn, giefl bann ein wenig SCaffer barunter 
nnb bratet fie nod^ eine l^albe (Btunbe* 

104 



POULTRY, BSTO. 



7. Boast Duck. 

Draw a young duck^ remove all the fine hairs, singe and 
wash it, and prepare it for roasting, now put it into a pan, 
lined with slices of onion and carrot, strew it with fine salt^ 
add three ounces of fresh butter and half a tumbler of water, 
cover the pan, and let the duck roast slowly for about an hour ; 
now take it out, remove the twine, put it on a dish, garnish it 
with sprigs of parsley, put some of its own gravy with it, and 
serve the rest separately. The gravy is to be prepared as fol- 
lows : to the original gravy of the duck add some brown soup- 
stock, boil it up thoroughly, skim off the fat, and pass it 
through a hair-sieve. 



8. Eagout of Duck. 

Cut up the roast or stewed duck, according to the rules of 
carving, put these pieces into a proper stew-pan, cover it, and 
put it by for a while. The bones and giblets of the duck are 
to be pounded fine in a mortar, and put into the pan in which 
the dudk was roasted, pouring off the fat before doing so, 
cover this pounded mass with two anchovies, a bayleaf, some 
shalots and a few grains of whole pepper ; pour over it half a 
bottle of red wine and half a ladleful of gravy, boil it down to 
one half ; now add to it a ladleful and a half of brown sauce, 
and boil it over a strong fire, stirring it constantly, till it as- 
sumes a shiny thick appearance ; pass this sauce through a fine 
sieve, season it with salt, flavor it strongly with lemon-juice, 
and pour it into the other stew-pan over the pieces of duck. 
In dishing, garnish with pieces of bread, cut in the form o^ 

cockscombs, and fried in butter of a yellow colour. 

• 

' 9. Boast Ooose. 

A goose can be roasted on the spit, in a bake-pot^ in the 
oven, or in a Dutch-oven. If roasted on a spit, baste it fre- 
quently, with its own fat, and let it roast from two to three 
hours If roastid in a bake pot or in an oven, put it to the 
fire or into the oven, with two ladlefuls of water, and let it do 
on the breast for one hour, turn it round, take the sauce out of 
the pan, or bake-pot^ remove the fat by degrees, add the 

106 



9» &thtattnt (Suit* 

dint IntiQt Sttte toM audgenommen, rein ^t^oppfHt, flammirt; 
gitoafd^en unb trefjirt, ita^bem gebe man fie in eine mit einer in 
©d^eiben gefd^nittenen 3»iebel unt) ©elbrfibe bele^^te Sajferofle, be* 
jheue j!c mit feinem ©alje, fiige brei Unjcn frifd^e Sutter, ncbjl 
etnem ^alben trinfglad SBaffer Ui, bebedfe bie SafferoUe mit i^rem 
Dedfel unb laffe bie (&ntt nngefal^r eine @tunbe langfam ))on aUtn 
@eiten f(^6n braten; bann ne^me man fie l^erau^, befreie fie 'ocn 
i:^rem Sinbfaben, rid^te fie auf eine ®d^uffel an, garnire fie mit 
ganger 9)eterfnie, gebe etmad loon il^rem ®afte (Jus) barunter unb 
ferftire ben ubrigen befonberd baju* ©er ©aft »irb auf folgenbe 
Srt gubereitet: gu bem @a0e ber Snte gebe man etmad braune 
Srul^e (Jus), laffe bamit lectern unter ^bfetten gel^orig lodfod^en 
unb fiel^e i^n afebann burd^ ein ^aarfieb. 

9« ®alm|i t^ott @tttett« 

Die flebratene obcr gebSmpfte Snte tuirb ganj naS^ ben Sleflein 
berAo^funfl gefd^nitten, biefe Stitde tperben in eine ))a|[enbe 
Eafferotte gelegt, augebedft unb einflweilen bet ©eite gefleUt* Die 
Jtnod^en unb Slbfafle "oon ber Snte wcrbcn fein gejiopcn unb in 
bie SafferoUe get^an, n)orin bie Snte gebraten unb bad gett baioon 
abgefd^iittet tuurbe, fie wcrben mit 3»ci ©arbeUen, eincm Sorbcer* 
blatt, einigen ©d^arlottcn unb ^an^tn 3)fefferf6rnern betegt, nun 
mit elner l^alben glafd^e rot^em SCein unb einem l^alben ?6ffel 
^oU Jus begoffen, uber bie ^alfte eingelod^t, aUbann mit anbert* 
l^alb 83ffel 'ooU brauner ©auce aufgefiiUt unb auf ftarfcm geuer 
unter anl^altenbem 9tfil^ren fo lange gefod^t, bU bie ©auce ein 
glangenbed giemlid^ bicfed Slnfel^en belommt: fie toirb aUbann 
burd^ ein feined ©ieb burd^getrieben, mit ©aig unb flarl mit Si« 
tronenfaft gemitrgt unb ^wber bie gefd^nittenen (&nttn gegoffem 
Seim Slnri^ten werben au^ SBeifibrob gefd^nittene ^af^ntnUmmt^ 
bie in Sutter gelb gebadfen Pnb, barum gelegt^ 

9^ ®att$ }u J)vaUn uttb gu fHUett^ 

^an bratet fie am @^ie^ ober im Zopjit, im Ofen ober in ber 
3:orten))fanne* Sratet man fie am ©piepe, fo begiefit man fie 
m&l^renbbem o^ mit il^rem eigenen gette unb laf t fie gtoei bid brei 
©tunben braten* Sratet man fit in einem %opf ober Dfen, fo 
fleUt man fie erjl mit gtoei AeQen 'ooU Staffer ^nm geuer ober in 
ben Ofen unb Idf t fie erfl eine ©tunbe auf ber Srufifeite bamit 
(od^en, lel^rt fie bann um, nimmt bie ©auce and ber |)fanne (ober 
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maining gravy again to the goose, and let it roast thus for 
two or three hours, till quite brown. 

To stuff a goose, proceed as follows : with chestnuts : boil 
tnem, remove the shells, stew them in butter and sugar, and 
stuff your goose with them, first seeing that it has been 
thoroughly cleaned, sew it up at both ends, and roast it. 

With apples and currants : peel ten or twelve large apples, 
cut them in slices, stew them pretty well with a small piece 
of butter, some lemon-peel and cinnamon, mix them with half 
a pound of boiled raisins, and fill your goose with this stnfi&ng, 
sew up both ends, and roast it, as directed, till done. Instead 
of raisins you can also use prunes, or good dried damsons. 



10. Giblets. 

Take the head, craw, wings, heart and feet of a goose, (the 
feet are to be first scalded in boiling water till the oute^ skin 
can be drawn off,) add half a pound of lean fresh pork, (a 
piece of the spring is best,) cut into small dice, also some 
brown sauce, and boil the giblets till done ; before dishing, atir 
in half a tumblerful of the blood of the goose and two table- 
spoonfuls of vinegar, shake it, boiling hot, to and fro over the 
fire, but do not let it boil again, dish it, and send it to the 
table. 



U. Boast Turkey. 

Take a young turkey, which is wMte and fresh, draw it, 
singe it, remove all the fine hair, and prepare it for roasting, 
(see Article I., page 3,) leaving the head on, the same as with 
the roast chicken ; now tie it up in a layer of bacon and a 
piece, of paper greased with butter, roast it for about two 
hours and a half, basting it constantly, then remove the twine, 
the paper and the layer of bacon, add some brown gravy to 
the juice of the turkey, boil it up, skim it thoroughly, pass the 
gravy through a fine hair-sieve, now put your turkey on a dish, 
glaze it with some melted glazing, or cover it with roast meat 
gravy, boiled up for a short time, put some of its own gravy 
with it on the dish, and bring it to the table ; the rest of tke 
gravy is to be served separately. 
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bent Soj)fc), futtt bad Sett ba^oti, fliejt bic fiBrige Srft^e nac^ 
unb tta4 »ieber untcr bie ®an« unb ISf t flc fo 8»el bid brei 
©tttttbett re(i^t braun braten. 

astn man eine ®an^ futtcn, fo gcfd^iel^t ed auf folgenbe SBcife; 

9Rit Aaflanien : £)iefelben n^erben, na(!^bem fie au^^tto^t unb 
abgejogen, in Sutter unb S^^^^ ^t»ad gefci^ml^t, in bie flut ge* 
reinigte ®and gefitQt, biefe an beiben Snben ^ugenai^t unb bann 
gebratem 

a»tt Slepfel unb 8flo|lnen: SKan fiS^Stt gel^n bid a»5If grofc 
ae^fcl, fd^neibet ffe in ©d^ciben, fd^toi^t jle mit tintm Heinen 
©titd Sutter, Sitronenf(i^ale unb Si^ntt ettoad burc^, ^ermeiigt 
(!e mit tintm ^Iben 9)funb aufgclod^ten Sflofinen, fiidt biefed ^n^ 
fammen in bie ®an^, naf^t fie an beiben Snben ju unb 6ratet fie. 
mie angegeben ifl, gar« ©tatt ber ^oflnen lann man ani^ datlfa^ 
tintnp^aumtn ober gute 3tt>ctWg^tt nif^mtnl 

^ierau ttimmt man ben Stcp^, ben 9Ragen, bie glitgel, bad $erj 
tub bic guge ber ©and, }>u0t aUti fe^r fauber (bie giipe tuerben 
in lod^iiibem SCaffer fo lange gebriil^t, bid bie aupere i^aut fld^ 
bat)on kV^c^en Ifi^t), fiigt ein l^albed ?)funb magern, in Heine 
JBiirfet fttfd^nittencn, frif^en ©(i^toeinebaud^Iappen baju, bep* 
gleid^en th;»;i€ braune ©auce unb fod^t bad gteifd^ barin gar; »or 
bent 9(nri(^ii4 'otvxu^tt man tin l^albed 3:rinlg(ad ®andblut mit 
jwei e^ISffel JoH (Sf^g, mifd^t biefed unter ben ?)feffer, fd^»ingt 
il^n fiber bem iVeuer lod^enb ^ti^ (lod^en barf er ni^t mel^r), ri(^» 
tet bad ®erid^v fobann an unb bringt ed gu tifd^e* 

It* eibtattntt 3&eIT4>er« 

®n fetter, ton §er, iunger SQeIf(!^er mirb ani^tnommtn, flammirt 
fein gefloppelt *nb brefflrt (flei^e Sratenbreffur), wobel ber ^opf 
gleid^ bem gebrui^enen ^u^n baran bteibt; nun binbet man ben« 
felben in ©))e(fi»idfett unb in ein mit Sutter beftrid^ened 5^apier 
ein, hxattt i^n ungefdl^r 3»ei unb eine l^aibe ©tunbe unter l^au^ 
ftgem Segiefen, befreit i|n fobann S)on fcinem Sinbfaben, bem 
5)apier unb ben cSi^edbecfen, gibt ettoad braune Srul^e (Jus) gu 
bem auruclgebUebenen ©a^e, la^t biefen untcr Slbfettcn gcl^orig 
li^dfod^en, fei^et ben ©aft (Jus) bur(i^ ein feined ^aax^th, ridbtet 
bann ben SBelfd^tn auf cine ©d^uffcl an, bcfheid^t i^n mit aufge* 
loflem ®Iac6 ober turg gclod^tcm Sratenfaft (Jus), gibt ettoad »on 
feinem ©afte barunter unb bringt il^n aldbann |tt Xifd^e ; ber nod) 
iibrige ©aft Wlrb «?efonberd mit fer\?irt» 



P?)ULTilY^ ETC. 

12. Stuffed Tnrkey. 

Prepare the turkey as in the foregoing, fill the craw with 
the same stuffing as used for the sucking pig ; but only take 
the liver pf the turkey, after chopping it very fine ; when you 
have filled the craw with it, sew up the aperture, and prepare 
roast and finish as directed, in the last receipt. 

13. Wild Duck, roasted. 

Pick, draw, singe and prepare, as for stewing or steaming, 
(see Introduction, No. i , page 4,) rub in, on the inside, some 
pepper and salt, and roast it for half an hour, either on the 
spit, or bake it in an oven. At table, give with it lemon and 
gravy. 

The ragout of wild duck is prepared the same as that of 
tame duck. 

14. Eoast Pheasant. 

If it is to be baked in an oven, after having prepared it and 
tied up in bacon, put it into a proper stew-pan, or baking-pan, 
strew over it salt and pepper, cut an onion and a carrot, and 
add them ; pour over sufficient butter or good dripping, and 
bake it in the oven, for three quarters of an hour, basting it 
frequently. 

15. Stewed Pheasant* 

After the pheasant has been prepared, as directed. Intro- 
duction, No. 2, (see Preparing of Poultry,) put it into a stew- 
pan, add three ounces of fresh butter, an onion and carrot, 
sliced, a pint of white wine, half a pint of meat-broth, two bay- 
leaves, and a spoonful of whole pepper ; then strew salt over 
the pheasant, cover the stew-pan, and let it stew slowly for 
about an hour and a quarter. Then take it out, take off the 
twine, skim the fat from the juice, add some good gra^, pass 
it through a hair-sieve, and send it to the table. 

16. Eoast Partridges. 

Here I refer to the young ones, they are easily known by 
their yellow feet and black beak, with the old, the feet are dark 
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M, ®efiUltet aSeIfdftet« 

95c{ ^orl^ergel^enb guBcreitetcm SSelfd^cn wirb bet Sttepf, t^t ei 
brcfflrt »irb, mtt betfclben giifle fleffiUt, ttlc bie bei bem aRUd^- 
f^»citt bereitg angcgebene; nur ba§ l^ier blo^ bie Mcr bed SBel* 
f^en, nati^bem fie red^tfein gel^adft worben, bagu genomntett »itb} 
'iji bet ^o})f bamit ijottgefufit, bann nal^t man bie Deffnung toie* 
aer gut gu, brefflrt, bratet unb beenbet ubrigend benfelben, tt)ie im 
t)orl^ergei^enben Slrtifel bereitd an^titlivx morben* 

18* @ebtatene aBUbettte* 

35ie Sttte wirb getttjjft, audflenomnten, flamtttitt unb tntt bet 
©ampf^'Dreffur (fiel^e in ber Sinleitung ioom Dreffiren) fterfel^en^ 
mit ®al3 unb 3)fcffer inwenbig gerieben, enttoeber am ®))ieje ober 
im Dfen eine l^albe ©tunbe gebraten* Sei 2:if(i^e tt)itb (Eitrone 
ttttb Jus baju gegebett* 

Dad @almi )>on SQilbenten mirb toie oon gasmen Snten }U« 
beteitet 

14* ®ebtatettet Safatt* 

SBirb ber gafati im Dfeti gebraten, fo »irb er, nad^bem er bref- 
flrt itnb mit ©jjedf eingebunben ijl, in eine })afl[enbe fiajfetolle ober 
|)fantte gelegt, mit 9>fcffet unb ©alj beftreut, eine QvoiAtl nnb 
©clbriibe baran gefd^nitten, mit Jinreid^enber Sutter ober gutem 
Sratenfett bcgoffen, unb unter ofterem Segief en ivx Dfen brei 
Siertelftunben gebraten* 

ift* @eb&m4>ftet Safatt* 

T>tx gafan toirb auf bie 3»eite Wrt (ffel^e ©rejfur bed ©epgeld) 
breffirt, fobann in eine Safferotte eingefe^t, brei Unaen frifd^e Sut- 
ter, eine in ©(^ciben gcfd^nittene ^xoitltl unb ©elbriibe, ein J^int 
»eif er 2Bein, l^alb fo ijiel gieifd^brul^e, awei Sorbeerbiatter ein gg* 
lojfel 5>fejfcrl6rner toerben beigcfiigt, ^ierauf tt)irb ber gafan mit 
©ala befhreut, bie Saflferotte gc^orig bebedt, unb bann ISJt vxan 
i^n ungcfal^r ftarfe fitnf SBiertelflunben langfam b5m))fen* 6f 
mirb l^ierauf l^eraudgcnommen, »on bem Sinbfaben befreit, mit 
feinem abgefetteten ©afte, n)eld^er nod^ mit ettoad gutem Srateu" 
fafte (Jus) ttermifd^tunb burd& ein feined -Oaarjieb gefeil^ettoorbeU; 
begoffen unb au 2:ifd^e gebrad^t^ 

• 

^ierunter uerjle^^e id^ blo^ bie {ungcn gclbpl^ner^ man erlennt 
Re Utt ibren gelben gitpen unb bem fd^wargen ©d^nabe^ bei ben 
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« FISH. 

brown and the beak of un ashy grey, the skin of the yonng 
ones, too, is much more delicate. Pick the yonng partridge, 
draw it, singe it, roast or bake it, bat only for a qnarter of an 
hoar, and finish it like the pheasant. Generally, we first wrap 
them in vine-leaves and then in slices of bacon, bat this should 
be removed before dressing. 



TWENTY-FIRST SECTION. 



XXIL PISH. 



General observations on boiling Fiih. 

As a general rule it may be observed here, that every &h 
that is to be boiled, when first pat in the kettle, sinks to the 
bottom, and does not rise to the surface of the water until done 
The rising of the fish is, therefore, a sare sign that it is done. 
When a fish is entirely done, the fins will easily detach, this is 
a second sign. After the fish has been skimmed, the kettle or 
stew-pan should be drawn a little from the fire, to let it soften 
rather than boil, if you let it boil hard it will not look nice. 
When the fish is done, and you cannot immediately dish it, put 
In a dipperful of cold water, this will prevent it from boiling 
to pieces. 

PIKE. 

With this fishy it is better not to dress it as soon as taken 
out of the water. Scale it» clean it^ wash it, and strew salt 
over it, and let it stand for some time. 

The liver of pike is looked upon as a delicacy, you must, 
therefore, be careful in 61eaning the fish, that you do not break 
the gall. The liver is boiled in salt and water, and when 
dishing the fish, is placed right across the head. 
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€\nnn^}mansi$fitt J3lt>f(|inttt« Von ^tn Iifd^tn* 

9Iten {!nb bie Sufe bunleKraun unb ber ^iinahti a\^^xau, uter« 
^aupt ifl au(^ bie J^aut ber Inn^tn fci^on toeit garter* Da^ junge 
gelb^u^n totrb alfo, na(!^bem ed gerupft ifl, rein audgenommen, 
^ammixt, glei(i^ bem gafan, jieboi^ Mod eine Siertelflunbe lang ge-^ 
irdten itnb tpie tener (eenbet 3tt ber Stegel toidelt man biefel" 
ben er|l in Zrautenbl&tter ein unb binbet aldbann eine <Bpt^tdt 
baritber, me^ed Jieboii^ bor bem Suriti^ten n^ieber toeggenonu 
men n>irb« 
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(6tnunl)5(nan5tgfter dOfc^nttt. 



XXTL y^n litn /ifi^rn. 



HKgemetne ^SemerFungen fiber bM %od)tn btt ^tfc^e* 

Sd maj l^ier ein ffir aDcmal Bemerft werben, bag jeber gifd^, bet 
gefo^t »irb, menn man ii^n erfl in ben ilod^topf gtebt, auf ben fdo* 
ben beffelben finft unb nur erfl bann »ieber auf bie Dberfla^e bed 
ffiafferd fommt (oben fd^wimmt), rotnn er gal^r ifl: biefed t)htn* 
fd^ttimmen ifl alfo ein ftenngeid^en bed ®a^rfeind« 93ei einem ^'6ti\^ 
gal^r gelod^ten Sif<^ d^^^n ferner au(^ bie glogfebern lei(^t )>on bem 
gteifd^e lod; bied i{l nun ein itoeited ftennaeid^en, bap ber gifc^ gal^t 
ift kud^ mu^ man, na^bem ber gifi!^ gefd^aumt, ben Stt^tl ober 
bie SajferoQe tta^a^ t)om genet jiei^en, bamit berfeibe me^r »ei(^t 
aU fodjit; bur(]^ {larfed Aod^en ttirb et unanfe^nlid^* 3{l ber gif^ 
ga^r unb wirb nidf^t gleid^ an^txii^ttt, fo giebt man eine AeOe DoS 
falted SBaffer baau, bied )»er]^inbert bad ent^tpei tt^eid^em 

Sei biefem gifd^ ift ed gut, toenn er nid^t gleid^ aud bem SBaffet 
meg gubereitet mirb, fonbem man i^n, nad^bem er gefd^uppt, (abra« 
firt), audgenommen unb getoafd^en unb mit ®ala beflreut ift, erfl 
(inige 3eit abliegen la^U 

Vit ^ed^ileber mirb aid ttma^ Soraitglid^ed angefel^en, beim 9lud« 
nel^men ifl baber fel^r barauf an felb^n, ba§ bie ®a\lt nid^t gerrifeu 
gel^t. X)ie Seber »irb jiebedmal mit (Bal^toa^tx ah^Aodfi unb beim 
9(nrid^ten quer itber ben Ao))f ^om gifd^ gelegt 
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1. Pike boiled in salt and water. 

Take a pike, that weighs &om three to four pounds, scale 
it or rather shave it, that is, introdace a knife at the tail of 
the fish, between the scales and the skin, and cut away the 
former ; then draw it, cut off the fins, and wash it. Pnt the 
tail of the fish into its mouth, so that it forms a ring. Then 
put sufficient salt and water on the fire, when it boils, put in 
the pike^ let it boil up once, and then, well covered, simmer 
for a (jTiarter of ati hour ; now take it out carefully with a 
skimmer, put it to drain, put it on a proper dish, strew over it 
some finely chopped parsley, and bring it to the table. 

Melted fresh butter and boiled potatoes, are mostly served 
with it 

2. To boil Pike in their own jnica 

The pike are scalded, drawn, and cut in pieces or slices, then 
washed in cold water, and put into a stew-pan. Then pour over 
a glass of white wine, add a few onions, some bayleaves, salt, 
mace, some finely chopped anchovies ; cover it^ and boil it 
together for half an hour. When you dish it^ take oat the 
onions and bayleaves, put the fish on the dish, and poor the 
gravy over it. 

3. Baked Pike. 

After drawing, scaling, and washing them, cat some of the 
larger pike into appropriate pieces, but leave the smaller ones 
whole, strew them with salt, and leave them for an hour in a 
cool place, then dry them in a cloth, and roll them first in flour, 
then dip them in beaten-up eggs, and turn them in wheaten 
bread-crumbs. A short time before dishing them, fry them in 
hot lard of a yellow colour, dish them, somewhat raised in the 
centre, with crisped parsley, and place slices of lemon around 
them. 

4. Baked Pike with CreamHsanee. 

Cut the pike into proper pieces, put it into a low Rtew-pan, 
or baking-pan, seasoij with a bayleaf, a couple of sliced onioiis 
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Cmun^iipanjtgllrr %bf^n\iU Von htn /if^ett. 

Sin breU bid i^ietpfuntiiger ^e((t toirb gefd^tt)>pt obet be|fer ra<* 
f!rt, b. 1^* man fe^t tin fd^arfed SRejfer unten am (Sd^manje bed Si« 
f^ed atvifd^en ©c^uppen unb $aut ein unb fd^neibet erflere atdbann 
tofg; er mirb l^ierauf audgenommeit, bie Sloffebent merben abge« 
(auen unb getoafd^en, ber ©d^mang toirb in ben Stad^en }toifd^en bte 
Sc^i^nt geflectt, fo bag bet $ed^t etnen fftin^ bilbet ; nun fe^t man 
bad nSt^ige @al|ma{fer ^nm geuer, giebt, tvenn ed lod^t, ben $ec^t 
l^tnein, Ia§t i^n einma( auftod^en unb aldbann gugebectt eine Sier« 
telfiunbe langfam anaie^en; man l^ebt i^n l^ierauf mit einem 
@d^aumldffel be^utfam ^eraud, Ia§t i^n ablaufen, rid^tet i^n auf 
bte inm 3lnrid|ten beflimmte ©c^itffel an, be|lreut i^n mit fein ge« 
badfter 9>eter{ilie unb brtngt ibn gu 2:ifd^e* 9tein audgelaffene, 
frifdbe Sutter unb abge!o(|te Aartoffeln merben befonberd bagu 
fewirt 

9« ^tditt in eioettet SStftl^e %n f odftett* 

Die f)ed^te n^erben gefd^ttp))t, audgenommen unb in QAit ober 
@(^ei6en gefd^nitten, bann in faltem 93a{fer abgemafd^en unb in 
ehtcn Xcpf gelegt. S)ann n^irb ein ®\ai 2Bei§toein barauf gegof* 
fen, cini^c 3n)iebcln, Sorbecrblatter ct»ad®ala, OTudlatbliitbe, einige 
fein Qtt^adtt ©arbeUen unb ein ®titdf Sutter baju in ben Sopf ge^ 
^tUn] biefer n>irb augebedPt unb nun biefed mit einanber eine l^albe 
©tunbe gefodbt* ^enn angeric^tet toirb, merben bie 3)^i^beln unb 
Sorbeerblatter b^raud genommen, ber Sifd(| auf bie @d^itffel gelegt 
unb bie Srii^e baritber gegoffen* 

8« Sebatfettet ^tiiU 

9ladb bem 9(udnebmen, @d^uppen unb Steintoafd^en, toerben bie 
gro§eren ^ed^te auf paffenbe ©tucfe gefd^nitten, bie fleineren bleiben 
iebodb ganj, |Ie werben ftarf mit @ala beffareut unb eine @tunbe an 
etnen tif^Un Ort gefletit, atdbann mit einem Sitd^e abgetrodfnet unb 
auerfl in Wel^l gen>alat, bann in ))erfd^Iagerte Sier getaud^t unb in 
jerriebenem SBeigbrob panirt. ginige ^^it »or bem 8lnrid^ten wer* 
ben fie in l^eigem gett ))on gelber garbe an^thadtn, mit gebadfener 
^eterflUe in ber iKitte etmad er^o^t angeri^tet unb mit Sitronen* 
fc^eiben umtrangt* 

4« @thtaUntt <^eAt mit fauteitt 9labm» 

SDer $ed^t tpfrb in paffenbe @tudfe gefd^nitten, in tint flad^e £af> 
ffroQe ober Sratpfanne gelegt, mit einem Sorbeerblatt, einigen 3t9{«* 
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and the requisite salt, and if yon have three ponnds of pike, 
pour over two ounces of butter and a pint of sour cream, then 
bake it in a hot oven for about twenty minutes, during which 
time, it must be basted several times with its own broth, and 
strewed with bread crumbs and Parmesan cheese. When 
dishing, mix the sauce with a little vinegar or lemon-juice, and 
pour it over the fish, taking out the bayleaf and slices of 
onions. 

6. Boiled Salmon in Bouse. 

Glean the salmon, wash it, and cut it in proper pieces. Then 
put it into the boiling fish-souse, (see Section on Spuses and 
Pickling Liquors,) cover it and let it simmer for a quarter of 
an hour, accordingly as the pieces are larger or smaller, but 
do not let it come to a boil. Then skim it, and dish the fish 
dry on a dish, cover with a napkin, and surround it with whole 
parsley. A butter sauce made with some of the water in which 
the fish was boiled, is sent to the table with it. 

When the salmon is brought whole to the table, draw it 
through the gills, wash it^ and boil it, as above ; if it is a salmon 
of twelve pounds, it requires one hour's boiling. 

If the salmon is to be kept, place it, after letting it cool a 
little, in a suitable vessel, pass the broth or pickle through a 
napkin or hair-sieve over it^ cover it with paper, and put it in 
a cool place. 

6. Broiled Salmon. 

Draw and wash your salmon, cut it in slices, dip these in 
salad oil, strew over some salt and pepper, and broil them 
carefully on the grid-iron over a strong coal fire, on both sides, 
taking care not to break them when turning. Then dish them, 
garnish with pieces of lemon, rub over them some dissolved 
glazing, and bring them to the table. 



7. Salmon with cold MuBtard-sance. 

Take the foregoing broiled salmon, dish it over a cold mns- 
tard-sauce, rub over some dissolved glazing, garnish with pieee' 
of lemon, and send it to the table. 
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6cIfd^e{Ben tinb bcm nBt^igen ©atj getourat, unb xotnxt c« brel ?)funb 
©ed^t (Inb, mit jtwei Unacn Sutter unb eincm 5)iut faurcn S^lo^m 
begojfett, er toirb atdbonn im l^cigcn Dfen ungefa^r gwanjig OTi* 
nutcn gcbraten, in tt)cld^cr 3^^* ^^ mc^rercmal mit feincm ©ube 
ubcrQofcn unb mit gcricBcnem SBcigbrob obcr 5)armefan!a« bcftreut 
wirb. ©eim ^nxi^ttn toirb bie ©auce mit etttjad Sfflg obcr Sitro* 
ncnfaft t)ermif(j^t unb iibcr ben gif(i& gegoflfen; ba« Sorteerblatt unb 
ble 3»i^*clf(J^eibctt ttjcrben bann batoon genommen* 

&♦ fSlan gefodfttet ^almett obet £a4$« 

Stad^bem bet ©almen au^genommen, rein gewafc^en unb ouf 
^>a|fenbe ©tittle gefcfenitten ifl, tt>irb er in ben foc^cnben gif(ftfub 
(fle^e 2lbf(initt »on ben Sfjtgbeigen) gelegt unb gugebedft eine Sier* 
telflunbe ober no6^ ISnger, j[e nad^bem bie ©tiicfe gro§ ober flcin 
jtnb, lie^en gelaffcn, o^^ne ba| er ^um ^od^en fommt* !I)er aufjlei* 
genbe ©d)aum »irb abfjenommen unb ber gifd^ trorfen iiber eine mit 
einer ©crtticttc belegte ©ci^ujfet angerid^tet, bie mit ganger 5)etcrft(ie 
etngefa§t »irb. (Sine Sutterfauce (njeld^e mit et»a« t)on bem gifd^* 
joaffer abgerii^rt luurbe), wirb evtra ba^u gegeben* 

itommt ber ©dmen ganj auf ben %x^6^, fo mirb er burcb bie 
D^ren au^genommen, reingcmafd^en unb, roit oben ange^eigt, gefod^t, 
ijl e« ein gmolfpfiinbiger ©almcn, fo hxau^t er eine ©tunbe 3cit 
3U feinem ®a6r»erbcn» 

©ott ber ©almen auffiewal^rt werben, fo tt?irb er nad^ einigem 
SlBKl^Ien in ein pojfenbe^ ®efag gclegt, ber ©ub burc^ eine ©er* 
f>itttt ober ^aarfleb bariiber gefei^et, baffelbe mit 3)a)>ier bebedt unb 
an tinm tn^Un SDxt gefleHt. 

6« Salmen auf bem 9lpfte« 

Der in ©dfeeiBen gefd&nittene, au«genommene, rein genjafd^enc 
©almen wirb in 5)to^encer6l eingetauc^t, mit ©alg unb ?Pfeffer Be- 
jireut unb auf bem 3flofle iiber ftarfer Jlto^Ienglutl^ »on ^mei ©eiten 
bel^utfam gebraten, fo ba§ er beim Umttjenben nid^t gerbridfet; l^ierauf 
rid^te man ibn an, garnirc i^n mit Sitronenflitdfd^eU; bejheid^c i^n 
mit aufgeloftem ®lac6 unb bringe i^n gu 3:ifc^e» 

9» ^almtn mit {alter ®enfs®auce* 

3?or6erge'^cnb gerojleter ©atmen toirb fi^er eine !atte ©enffauce 
ongeric^tet, mit aufgeloftem ®lac6 beflrid^cn, mit Sitronen^iidd^eti 
garnirt unb 3u S^ifd^e gebrad^t* 
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FISH. 

8. Trout and 

9. Salmon-trout 

May be dressed the same as the salmon. Trout are mostly 
dressed in souse, and eaten with one of the butter-sauces or a 
Oeno<se-sauee, or they are broiled on the grid-iron. 

To send the trout to the table, of a nice blue colour, they 
are mostly put, quite fresh, almost alive, into the boiling fish- 
sonse ; this improves their appearance, but gives them a rough 
taste. It is oetter to let the trout stand for a while. 

10. Eel in souse. 

Clean and wash an eel, cut it up into suitable pieces, sprinkle 
these with vinegar, put them into the boiling fish-souse, (No. 
3, ^age 86,) and let them simmer for a quarter of an hour, 
serve with it a butter-sauce. (See Sauces, Section III.) 

When the eel is to be served cold, leave it in the sauce until 
entirely cold, it is then dished on cold mustard sauce, or gar- 
nished with aspic and lemon. 



U. Fricassee of EeL 

Skin the eel in the following manner : make a small incision 
under the head, hang the eel by it on a nail, then cut the skin 
all around, under the head, and strip it off with a coarse cloth ; 
then clean it carefully without breaking the gall, cut it intc 
pieces of a proper size, put these into a flat stew-pan, and 
sufficient white-souse (No. 1,) over them, cover the pan, and 
let them boil for about three quarters of an hour, until tender. 
After thiSy put them, for the time being, into another stew-pan, 
bake the sauce with the yelks of six eggs, into which an equal 
number of spoonfuls of sweet cream have been stirred, add the 
juice of a lemon, stir the sauce for a minute longer on the fire, 
strain it through a fine hair-sieve, over the eel, add some finely 
chopped parsley, shake all this, boiling hot, over the fire, and 
dish the fricassee nicely, and send it to the table. 
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9« ®{e 9ottVLt unh 

(affen ftd^ auf all' ^iefclbc SBcife »tc ber ©almcn l^errid&ten^ Die 
goreUe tt)irb j[et)0(j^ am meiflen nur blau abgeloc^t unb etne t)on ben 
8utterfaucett ober einc genucflfd^c ©auce bagu flcgcben/ ober wirb 
blefclbc auf bent S^lofl gebratcn (fle^e ©almcn). 

Urn bte goretten fd^on blau 3u 3:if(^c ju bringen, wcrben fie mci- 
Pend no(]& gana frtfd^, bcinal^e lebenbig in ben.foAenben gif^fub 
gelegt, mi i^nen a»ar ein fcifeoneg Slnfc^cn, aber eincn rau^cn ®e* 
fc^mad giebt ®^ ijl balder »iel bejfer, totnn bie gorcUen fd^on elnige 
3clt abgclcgen l^abcn* 

tO« asiatter MaU 

Der au^gcttommene unb reinge»af(i&ene 2lal wirb in pajfcnbe 
©Hide gefd^nitten, ntit l^cif em dfftf^ befpri^t, in ben foc^enbcn 
gifd^fttb 0elegt unb gugebedt eine 2$iertcljlunbc giel^en gclaffen. 
6ine ©uttcrfauce (flel^e 8lbfd^nitt »ott ben ©aucen) tt)irb ba^u 
gegeben* 

^ommt ber 5lal fait ju 3:ifd^, fo blcibt er in feinem ©ube bid 
gu feinem ijolligen Srfalten fiel^en* gr toirb bann auf einer fatten 
©egffauce, ober mit Aspic unb Sitrone ^er^iert, gegcben* 

. tl« Sricaffee toon fHaL 

Son bem 9lal toirb bie $aut auf folgenbe Slrt abgefheift ; man 
mad^t namlid^ einen fleinen Sinfd^nitt unter bem Jto))fe beffelben, 
l^&ngt i:^n mit biefem in einen $afen, fd^neibet bie ^aut ebenfaUd 
unter bem Stop^t runb l^erum unb jheift fie mit einem groben 
SCud^e ab; nad)bem nimmt man il^n be^utfam (ol^ne bie ®alle gu 
aerfd^neiben) au^, fd^neibet if^n in pajfenbe ©tiidd^en, giebt biefe 
in eine fla^e CafferoUe unb bie notl^ige, n^eif e ©auce baritber, 
lagt il^n gugebedt langfam, ungefal^r brei Siertelfhtnben, flel^orig 
loeid^ fo(|en; fobann legt man i^n einfltoeilen in eine anbere 
Eajferotte, binbet (legirt) bie ©auce mit fed^d ffiigelb, toelc^e mit 
iUn fo »iel Sploffeln »oll fiif em 0la:^m ober 3Ril^ ijerritl^rt finb, , 
Vre^t ben ©aft einer Sitrone baran, la^t al^bann bie ©auce nn^ 
ttr !Rit^ren nod^ eine SRinute auf bem geuer, bann fei^t man fie 
burd^ ein feined ^aarfieb iiber ben Slal, giebt ettoad feinge^adte 
3)cterfilie bagu, fd^toingt biefed 2ltle« auf bem geuer fod^enb l^eiji 
rii^tet bad Sflagout i^ierauf in fd^oner jDrbnung auf ©d^itffeln ait 
unb bringt e« a^ Sifd^e* 
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SHBtiLFISH, &TC. 

12. Eel broiled on fhe grid-iron. 

Skin the thickest eel you can get, dean it, wash it, and cut 
it in suitable pieces, and strew over it some pepper and salt. 
After some time, dry these pieces, tie them np in bayleaves 
and sage, dip them in sweet oil and broil them on the grid-iron, 
on both sides, for abont twenty minutes, then untie them, and 
send them to table dry, with some whole parsley and a lemon. 

The eel may also be broiled on the grid-iron, without sage 
and bayleaves, but in that case it should haTe been lying, for 
some time before, in the fish dressing. No. 4. 

13. Salt Cod-fish. 

After the cod-fish has been watered, put it into boiling water, 
cover it and let it simmer for half an hour. In the mean time, 
warm some butter, according to the size of the fish, in a suitable 
stew-pan. Then take the cod-fish out of the water, drain off 
the water, take out the bones, and throw the fish into the hot 
butter, then shake it a couple of times over the fire, dish it, and 
strew over it either finely chopped parsley, bread crumbs, fried 
in butter, or fried onions. 



-••» 



TWENTY-SECOND SECTION, 



XXIIL SHELLFISH, ETC. 



L Boiled Crabs. 

Take thirty of the largest crabs you can procure, wash them, 
and put them into a suitable stew-pan with two ounces of 
butter, a handful of salt, and a handful of whole parsley. Now 
pour over them a ladlefhl of boiling yinegar or wine, coyer the 
pan, boil the crabs for ten minutes, when they will have 
acquired a pretty red colour, and dish them on a napkin, orna- 
ment them with iresh parsley, and send them as hot as possible 
to the table. 

Cumin seed is a yery favorite seasoning for crabs, for this 
purpose they are to be boiled in yinegar, which must be poured 
oyer the crabs through a sieve. 
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3iiietunbiioan3t0fltf Abfi^ttttt* Von htn ^xtbtttif Siufittn n* f, o. 

it« ®ebtatetter ^al auf bem 9lofte« 

Sin tnoglid^fl bidet ^a( mirt) abgefhreift, audgenommen, gema* 
f^ctt, iii pajfcnbe ©tiicfe gef(j^nittcn unb mit ©alj unb 9)feffer tc* 
jheut Sflad^ elnigcr 3cit tt>irb er abgctrocfnet, mit ©alBei unb 
SorBeerblattern umbunben, in feine^ Del getauci^t unb auf bem 
9lo{ie iiBer ^iemlid^ fiarfer ®lutf^ ungefa^r amangig 9)^inuten t)on 
beiben @eiten gebraten, aUbann aufgebunben unb troden mit 
ganger ^eterjlfte unb Sitrone gu 2:if(^e geg«fbem 

^er %al lann au6^ o^ne @a(bei unb Sorbeerblatt auf bem Stofle 
gebraten merben, bann muf er aber ei^tiae Qtit ^ox^tx in bet 
trodenen ®eigc gelegen l^aben (f^ Sfflgbeige^ 

Der fd^on ge»ajferte ©todflfii^ »irb in !od^enbe« SBajfer gelegt 
unb gugebedt eine l^albe ©tunbe giel^en getajfen, in biefer 3^it t»irb 
in einer jjajfenben CajferoUe Sutter, im SJetpttnip gum gifd^, l^eifl 
gemad^t* Det ©todflfd^ t»itb nun au« bem SBaffet gel^oben, ab- 
laufen gelajfen, bie ®taten ba»on get:^an unb in bie l^ei^e Suttet 
get90tfen, et mitb nun einigemal umgefd^mungen, angetid^tet uxC^ 
entwebet mit feingel^adtet ^etetfllie, obet geriebenem unb in ©u^ 
tet getojletem SBeif btob obet gevofleten 3tt)iebeltt bejbeut* 



3n)eiunb5n)an5ig|fer AOfcOntft. 



XXIII. V^n ten fixehftUi S^nfUxn n* f. m. 



l» ®eVpd&te Arebfe« 

9lad^bem bie mSgtid^ gto^en ^ebfe getoafd^en flnb, toetben f!c, 
tucnn e« brcif ig ©tiide flnb, mit gmei Ungen frifd^et Suttet, einer 
ftarfen J^anb iyoU @alg unb einer $anb "ooU gufammengebunbener 
9)etcrfitie in eine ^apnbe SajferoUe get^an. ©ie juerben aUbann 
mit einem Soffcl »oU foc^cnbcm Sfflg ober SQtin begojfen, gugebedt 
gcl^n ^Zinuten gefod^t, in toeld^er 3cit fie fd^on rotl^ getoorben flnb, 
unb fogleid^ in einer ®ert)iette angerid^tet, mit ftifd^er ^tttx^ilit 
t>ergiert unb fo l^eip mie nur immer moglid^ gu Zi\6^t gegeben* 
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SHELLFISH, ETC. 

2. Lobster. 

Lobsters are prepared exactly in the same manner as tbs 
foregoingy only that they require to be boiled half an hour. 

Lobsters are also eaten cold with vinegar and oil, or witk a 
mnstard-sance. 

8. Oysters. 

Oysters are generally eaten raw, with lemon-jnice. Li open- 
ing, yon should be careful not to cut the oysters, so that none 
of the juice may be lost. 

4. Fried Oysters. 

Open the oysters, take them out of their shells, put them 
with tiieir own juice in a stew-pan, to the fire, and let them 
remain in it till they have become firm; then pour ofT the 
water, dry the oysters, turn them in beaten-up ^%'^ and white- 
bread crumbs, which is to be repeated a second time, now fry 
them quickly in hot clarified butter to a gold-yellow colour. 
Take them out, let them drain off on blotting-paper, garnish 
them with a few slices of lemon, and send them at once to the 
table. 

6. Fried Frogs. 

Wash the hind legs of some frogs, clean, and dry them ; mix 
together some salt, pepper and finely chopped parsley, and 
strew the mixture over the frogs. Now let them stand for a 
few minutes, turn them in fiour, beaten-up t%% and finely-grated 
bread crumbs, in the same manner as the Med calfs brain, 
(Receipt 4, Section 16,) and also finish it as directed in that 
receipt. 

6. Frogs with White sauce. 

Put the legs of some frogs, after haying been washed clean, 
with some fresh butter into a stew-pan, strew them with salt 
and pepper, and steam them in it for about a quarter of an 
hour ; then add some finely chopped parsley and the proper 
quantity of thickened sauce, shake the whole to and fro npoa 
tiie fire, boiling hot, and finally put it into a deep dish. 
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^mtxun'bsmanfiifitt ilb l^nttt* Von ^cn Arrbfcni iluflcrn u* f« o* 

glne ffiurje toon Summel ijl Bet AreBfcn fel^r Bellebt, cr »lrb 
biefer^ali im Sfftg mitgefod^t, t>tx t>ann burd^ einen ®ieb uitx bte 
*rebfe gefcil^et »irt)* 

t^ l&er JE^ummer ober ®eefreb^« 

SBitb gana toie ber i^orl^ergel^enbe Stxtii geloci^t, 3u feinem ®ar« 
ttcrben Braud^t er tint ^alU ©tunbe 3cit^ 

Der Rummer tvirb an6^ lalt tnit (Sffig unb Oel ober mit einet 
©enffauce gcgclfctt* 

toerben uteljlettd ro^ niit Sitroncnfaft gegeffcn* Scim Deffnen 
mufi man ^d^t l^abtn, ba^ bie ^ufler nid^t aerfd^nitten toirb unb 
«om @afte nid^td ^txlcxtn gel^t* 

4* ^ba<f ene ^uftern* 

IHe Stujlctn toerben aufgcmad^t, an^ i^xtn ©d^alen ^erau^ge- 
ttommen, in einer SafferoUc gum gcucr gefe^t unb in il^rem eige* 
tttn 2Ca([er fo lange barin flc^cn gelojfcn, bid jle ftdf gct»orben 
[!nb; fobann h)irb bad SCajfcr abgegojfen, bie Slujletn abgetrodfnct, 
in ^erfd^Iagencm Si unb tocif cm 3flcibbrob umge»cnbet (panirt), 
toad gum atoeiten ^a(e toieber^olt toirb, toorauf fie in gelauterter, 
l^eipcr Sutter rafd^ bid aur golbgelben garbe gebadfen, l^eraudge* 
nommtn, aum 3lbtrodfnen auf £ofd^))at>ier gelegt, mit einigen Si« 
tronenfd^nitten garnirt unb fogleid^ a^ S^if^e gegeben tt^etbem 

Dif Stofd^fd^enJel toerben fauber getoafd^en, aldbann abgetrodf* 
net, mit ®ala, 9)feffer unb feingel&adfter 5^eterfHie bejheut, untet 
einanber ^tma6^t, l^ierauf nod^ einige Slugenblidfe rul^ig flel^en ge« 
Ia|fen, bann in 3Rt^l, oerfd^Iagenen Siem unb feinem dleibbrob 
gleid^ bem gebadtenen ^m umgetoenbet ())anirt) unb toie jiened 
beentet 

B» Srofd^f^enfel mit tocif et ^anct, 

3Me ootl^ergei^enben grofd^fd^enlel toerben, nad^bem flc fauber 
getoafd^en flnb, mit ettoad frifd^er Sutter in eine SafferoUe gege«* 
itn, mit ®ala unb 9)feffer bejireut unb ungefSl^r tint SSierteljlunbe 
barin gar gebam^jft; fobann giebt man ettoadfeingel^adfte9)eterfHie, 
nebfl ber nStl^igen, legirten @auce baritber, fd^toingt bad ®anae 
ttber bem geuer lod^enb l^eip unb rid^tet ed anient auf eine tiefe 
@d^iifel an. 

113 (10*) 



VEGETABLES. 



TWENTY-THIED SECTION. 



XXIY. YEGETABLES. 



1. Potatoes in the peeL 

Wash the potatoes, boil them in the peel, in salt and water, 
till soft, poar off the water, cover them, and let them remain 
in the steam for a few minutes. Send them to table, and serve 
with them some fresh butter. 

2. Pried Potatoes. 

The foregoing potatoes, after they have been peeled, are 
ent in pieces or in slices ; salt« and pepper them a little, and 
fry them to a gold colour in hot lard or clarified batter, taking 
care to turn them frequently. 

S. Potatoes with Bacon. 

Cut the potatoes, boiled as above, in slices, salt and pepper 
them, now add some previously fried bacon, cut into small 
dice, and some onion cut in the same manner, and finish them 
like the Med potatoes. 

4. Sliced Potatoes with Butter, etc. 

Peel some raw potatoes, cut them in suitable pieces, wash 
them clean, and boil them in salt and water ; as soon as they 
begin to get soft, pour off the water, cover the potatoes care- 
fully, and let them stand for two or three minutes longer 
in the stew-pan, so that they may be perfectly soft, without 
falling to pieces. Pile them up on a dish, pour over them 
some very hot, clear butter, and strew them with finely chopped 
parsley. They can also be dished with onions, fried yellow in 
butter, or with fried white bread. 

You may also pour over it a brown onion-sauce, a shalot* 
sauce or a mustard-sauce, and the dish will bear the name of 
the sauce used with it. 
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Wttmnh^wanstBf^tt ilbfilinttt. Von Un f^tmfifttu 



Dretunbinoan^tgffet <fl6fcOnitt. 



XXIY. II011 )nt tf^ntttfen* 



i« ftattoffeitt in bet 3>dbale* 

Die jtartofein toerben, nad^bent fie getoafi^en, fammt il^tet 
©d^ale in ©algjuajfer t»ei(]^ gcfod^t, abgefd^fittelt, in i^xtm ^ampft 
tto^ eittige SRinuten auflet>cdft jld^en flelajfcn, unb m\t frtf^et 
Sutter au Zifci^e gegeben. 

t« ®et&ftete ftarioffeltt^ 

Sor^erge^enbe Jtarlojfeln mx\)tn, na^Um fie gefd^filt finb, in 
me^tere Z^tiU ober ©^cibcn gefd^nittcn, l^icrauf etwad flefalgen 
uttb 0e^)fcffcrt unb in l^cl^cm ©d)mal3e ober gelauterter Suttet 
ttttter oftctm Umt>re:^en au fd^oncr golbgcll^er garbe gcbraten* 

8« ®!|>ed(fattofFeItt* 

SSorl^ergel^enbe Jtattoffein totxUn in ©d^ctBen gefd^nitten nnb 
l^terauf mit tttoa^ thin gcwurfeltem, toorl^er geroflctem ®ptd nnt^ 
3»ie6eln, nadiUm fie flefalgen nnb flej>feffcrt fint>^ gleid^ ben ge- 
Yofieten Jtartoffein beenbet^ 

4« ^algfartoffeltt, ftattoffelfAttt^en* 

Die to^ gefii^SIten nnb in }>affenbe ©tude gcfd^nittenen Stat* 
toffeln »etben tein flet»afd^en nnb in ©alawajfer gelod^t, fobalb 
Pe anfangen, t»eid^ aw t»erben, »irb bad SBajfer fogIeid& abgegoffcn 
unb bie itartoffcin gen^u UUdt unb fo nt>6^ brei Bid ijier ffliinu* 
ten in ber SajferoUe flel^en gelajfen, bantit fie ^oHlontmen totid^, 
ahtx bo(i^ nid^t 'otxija^xtn flnb^ ©ic tuerben bann gcl^auft ange* 
rtd^tet, aUx mit Kaxtx, fel^r :^cif er Sutter bcgoffcn unb mit fein* 
gel^acfter 9)eterfilie befheut* ©ie fonnen an6^ mit in Sutter gclb 
gerofleten S^i^'^rf" ober gerofletem SBeiJbrob angerid^tet njerben* 

jjlan lann ^c au6^ mit einer braunen 3»i^belfauce, (^d^arlot- 
tenfauce ober ©enffauce begief en, i)on ber baau genommenen ©aucr 
trfialten bann 'lie ftartoffein il^ren 9lamen» 
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VEGETABLES. 

5. Potatoes with Sauce. 

Take two quarts of potatoes which have been boiled, peeled 
and cut in slices, boil them with half a pound of fresh butter, 
a spoonful of soup-stock, four table-spoonfuls of very finely 
chopped parsley, some salt and white pepper on a strong fire, 
constantly shaking the stew-pan, until the butter and the soup- 
stock have formed a sauce, then season your dish with & tea- 
spoonful of lemon-juice, and send it to the table. 

Less troublesome, but not so good are the potatoes, if you 
take two table-spoonfuls of flour, and with three or four ounces 
of butter fry it of a white colour, and stir this into some 
soup-stock until it forms not too thick a sauce. In this put 
sliced potatoes, as said above, with the requisite salt^ and let 
them boil for six or eight minutes. When dishing them, strew- 
over finely chopped parsley. The same dish may be made of 
raw potatoes, and in the same manner, only that they must 
boil longer. 

Potatoes with cream are done in the same manner, as just 
stated, only, instead of soup-stock, you take sour cream. 

6. Mashed Potatoes. 

Take good mealy potatoes, peel them raw, and wash them 
clean. Boil them in salt and water, until soft, pour off the 
water, dry them and rub them, as hot as possible through a sieve, 
then mix them with one fourth of the same quantity of butter 
and some sweet cream or milk. The mash must look very 
white, fleecy and delicate. 

7. Potatoes with Dutch Herrings. 

For this purpose, first boil the potatoes, then slice them, 
and sweat them with butter and onions. Bone the herring as 
well as you can ; lard a sauce-pan thickly with butter, strew 
wheaten flour ajround it, put in a lay^r of potatoes, then a layer 
of herring, cut small, and then a couple of spoonfuls of sour 
cream ; then again a layer of potatoes, &fi,, untU the sauce- 
pan is full. On the top, put again a little wheaten flour and 
some small pieces of butter, and cover it with a lid with live 
coals. When the potatoes are baked sufficiently, turn them 
out on a plate. The upper layer must be potatoes ; the whole, 
also, may be baked in a moderately heated oven. 
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t^igen @alge lotnmen unb 



jDrnun^^tDanjigflcr Sibfd^Ritt, Von htn C^rmfifm* 

5* ftattoffelgemufe, ^artoffeln in ®auce« 

UitgefS^r at»el Quart abgelod^ter, gefd^altcr unb in ©d^ciBcn ge* 

g^ttittencr ^artoffeln toerben mtt eincm l^alben 5^funb frif(|et 
utter, eincm 8»ffel ^Ui^i^ix^t, t)ier gploffein fel^r fcingc- 
^adter 5>eterj!lie, et»a« ©al^ unb t»eigem 9)fcffer auf (larlem gcucr 
unter anl^altenbemSd^mingen fo lange gelod^t, bid fid^ bie 93utter 
unbbie gleifd^briil^e ju eincr Sauce ^ereinigt l^aben, flc iwerben 
bann nod^ mit einem £^eeIof el Sitronenfaft getoitrjit unb \oQUid^ 
angeri^tet* 

Sfieniger mfil&fam in ber Sel^anblung, aber audft weniger fein 
tm ©ef^made j!nb bie ^artoffeln, meiin man a»ei ®§l6ffel ttoH 
aJJel^I in brei bi« i)ier Unaen Sutter »eig rpflet, bad mit bcr no*» 
t^igen gleif^briil^e gu einer nid^t au biden ©auce abgeriil^rt »irb, 
in jueld^e nun bie t»ie oben gefd^nittenen j^artoffeln mit bem no* 

fed^d bid ad^t ^inuten barin gefod^t 
►irb feingel^adftc 9)cterf{Iie bariiber gc** 
fheut Snan tann biefed ®emitfe gang auf biefelbe SBeife ani^ 
^on xof^tn ^artoffeln mad^tn, nur mufi ed bann linger tod^en* 

£)ie 9tal^m!artoffeIn unterliegen gang berfelben Se^nblung, 
»ie bie fo eben angefiii^rten, mit bem Unterfd^iebe, ba^ jlatt ber 
Sleifd^britl^e faurer Siat^m genommen toirb* 

®ute, melange ^artoffeln, bie roi^ gefdfealt unb rein getoafd^en 
flnb, loerben in ©alajoaffer toeid^ gefod^t, bad SCajfer bann abge* 
gojfen unb bie ^artoffeln trodfen unb fo l^eif toie m6glid^ burd^' ein 
®ieb getrieben unb mit bem toierten S^eil fo 'oiti frifd^er Sutter, 
aid bad Durd^getriebene betragt, unb ettoad fttf em ^oS^m ober 
9RiId^ Derrill^rt Died ^itree mufI fe^r toeip, fd^aumig unb gart 
aitdfel^en* 

9* ftartoffelit mit ^Stin^* 

^ergu toerben bie Aartofein Dorl^er abgequeUt, bann fd^eibtg 
gefd^nitten unb in Sutter mit 3tt>i^6cl» gebam))ft* Stud bem ^5* 
ring fud^t man fo »iel toie mSglid^ bie ®rdten gu entfernen* Dann 
fd^miert man einen Siegcl bid mit Sutter, bejheut il^n mit ffiei§* 
mel^I, bringt unten l^in eine ?age J^artoffeln, bann eine Sage flein 
gefd^nittenen ^firing, aldbann lommen ein 5)aar Soffel »ott fauren 
Sial^m barauf; fo toieber tton »orn angefangcn bid bie gorm tooH 
ifl* Dben barauf t^ut man toieber etmad SQei^me^I unb Heine 
€ifiddben Sutter, unb bedt einen Dedel mit Aoblen baritber* SQenn 
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8. Bape-cole. 

Peel them, cat them in slices, and boil them nntil soft, in 
salt and water ; pour over them suflBcient . butter-sauce, season 
them with white pepper and grated nutmeg, shake them a 
couple of times, let them boil up, and dish them. 

9. White Turnips. 

Take a good kind of white turnips, peel them carefully, and 
cut them in pieces, wash them, and let them steam slowly, with 
a little butter and the necessary soup-stock, or in water, until 
done. A few moments before dishing them, season with salt, 
sugar and white pepper, thicken with dried flour, and boil them 
four or five minutes longer. They must be very soft> but whole, 
have an agreeable taste, and look very white. 

10. Carrots. 

After the carrots have been scraped and washed, steam them 
in butter with finely chopped parsley, pour over some soup- 
stock, and season them. Shortly before dishing them, strew 
over a little flour, and let them simmer a little longer. 

11. Parsnips. 

Clean the parsnips, put them on the fire with soup-stock, 
and let them boil until done. Then mix some pounded crackers 
and some chopped parsley with the broth in which the parsnips 
have been boiled, shake it round with it, and let them boil in 
it for a few minutes longer. 

12. Soorzonera. 

Scrape off the black peel of the scorzonera roots, put them 
immediately into cold water, into which a little flour and some 
vinegar have been mixed, for the purpose of keeping them 
white. Then cut them in pieces of two inches, wash them clean, 
and let them boil in salt and water for about three hours ; then 
pour off the water, cool them with cold water, mix them well 
with the necessary butter-sauce, and dish them immediately. 
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bit ^flrtoffcltt gel^orig gcroflet |!ttb, fo fliirat man f!c auf eitte9)Iatt 
urn* Die oBerfle Sage mu^ an^ ^artoffcln fceflcl^cn ; aud^ farm 
wan ba^ ©anae in einem mapig ge^eigten Ofen iaitn^ 

J>te ^ol^IraBt ttertcn gcfti^fitt, in ©d^citen gefd^nitten nnb in 
©aljmajfer ttjcid^ aBgcfo^t, l^ierauf mit bcr notl^igcn Suttcrfaucc 
uUxQo^tn, ntit feineih »cif en 9)feffer unt getiefcener ^n^catnu^ 
befhreut; einige Wlalt unter einanbcr gefd^ttjenft, aufgelod^t unb 
angerid^tet 

^an nimmt eine gute ©orte »ei§e Sliiben, bie ijorjld^tig gefd^filt 
unb in belieWgc ©tiid e gefd^nitten, bann ge»afd^cn unb mit ttvoai 
Sutter unb ber nijtl^igen gleiftj^Briil^e ober ntit SCafer langfam 
toetc^ gcbampft tt)crben. Sinige ^inutcn ttor bent Slntid^ten ttjer* 
ben |lc mit ©alj, 3wcfer unb wci^em 5^fcffer getoiir^t, mit ber n6* 
t^igcn »ei§en dinbrenn !()erbi(ft unb nod^ i)ier M^ fiinf SWinuten 
gefod^t. <Bit mitjfcn fcl^r tocid^, babei nod^ ganj fcin, einen ange* 
ne^men Oefd^madf ^aitn unb fel^r ttei^ au^fel^em , 

to. ®elbe ^uUn* 

^a^'t^tm bie gel6cn 0liiBen gefd^abt unb gemafd^en f!nb, bam})ft 
man fie in Sutter mit fein gcfd^nittener 5)eter|Hie^ fitttt jle mit 
gleifd^briil^e auf, unb toiirget fie. ^urg i)or bem Stnrid^ten fheut 
man et»a^ SKel^I bariiber unb la^t fie bamit nod^ tin wenig 
anaiel^en* 

tt« ^aftindttn gn fodbett* 

9lad^bem man bie 3)aflina!en gereinigt, fe^t man fie mit gleifd^* 
Briil^e unb Sutter auf « geuer, unb fod^t fie gar, 3"^^^^ ^ct:- 
mifd^t man ttt&a^ geftogenen Keinen Sti^tcbadf mit ber 3)afHnafen- 
briil^e unb ge^adfter 3)eterfllie, fd^twenlt fie bamit um, unb laf t fie 
nod^ einige iUlinuten bamit burd^{od)en« 

Die fd&marge ^aut an ben ©d^warjttjurgeln »irb abgefd^abt unb 
biefe fogteid^ in fatten SBaffer, ba« mit et»a« IJlif^t unb gfftg »er- 
rui^rt ifl, getegt, bamit fie fd^on meif Heiben* ©ie toerben nun 
tn 3»ei 3^0 groge ©tiidfe gefd^nitten, reingemafd^cn, unb in gcfal* 
genem SBaflfer in ungcfal^r brci ©tunben iweic^ gc'fod^t, bann ab- 
gefi^itttet, mit !aUem SBaffer abgefiil^rt, mit ber notl^igen Sutter- 
fauce aenau »ermengt unb fogleid^ angerid^tet, 
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13. Fried Scorzonera 

OUfvx the scorzonera roots, and boil them in salt and water, 
until sof', then dry them, dip them in batter, and fry them in 
hot lard or batter ; heap them on a dish, and send them to the 
table as hot as possible. 

14. To boil Cucumbers. 

Peel pome large cucumbers very clean, so as not to leare 
any of the green on them, cut them only in two, down the 
middle or in small pieces, strew some salt over them, and let 
them stand for half an hour ; then drain off the liquid, put the 
cucumbers into a sauce-pan, in which you have browned some 
butter with some whole onions, pepper and allspice, and let 
them boil for half an hour. Finally you may put in a little 
brownod flour and vinegar* 

The cucumbers may also be boiled in the gravy of roast 
meat 

16. White Cabbage. 

Bemove the outside, hard leaves from several heads of white 
cabbage, then cut them into several pieces, and remove the hard 
stalks. Now wash them very clean, boil them in salt and water, 
till soft, turn the cabbage into a colander, press the water out 
with your hands, pour over it a butter-sauce, let it boil a few 
minutes longer, and bring it to the table. You may also, if it 
suit your taste, add to it some cumin seed, which will give the 
cabbage a very pleasant flavor. When you are putting in the 
butter-sauce, you may also put with it some onion cut into 
small dice, and Med in butter to a pale yellow colour. 

16. Cabbage in the Bavarian manner. 

Cut up some white cabbage fine, put it into a pot> add a 
piece of butter, an onion cut fine, lengthwise, a little water, 
half a tumblerful of vinegar, some salt and some cumin seed, 
and steam it till soft. Before dishing it, dredge over it a little 
flour, stir it up, and let it simmer a little longer. 

A glass of wine will also give a nice flavor to cabbage^ 
eooked in the Bavarian manner. 
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!Dte gereinigten utib in ©algmajfer toeid^ gefod^ten Sd^marj^ 
vuraeln toerben abgetrocfnet, in Sadteig getaud^t, in ^eif em Sett 
itiadtn, gel^Suft angeri(i^tet unb fo t&axm mie miigHii^ au 2:ifd^e 
lefleben* 

t4b» ®ttrCett )tt lodfteit* 

^an fci^att gro^e ©utlen etmad tief, bamit nid^td )>on bem 
®rttnen baratt bleibt, fd^neibet fie Hoi in ber 3Ritte burd^, ober in 
fleine @titd(e, (efheut fie mit @ala nnb Ifift fie eine ^alU @tunbe 
havdt flel^en ; bann gief t man bie Seud^tigleit weg, gibt bie ®ur- 
fen in einen 3:opf, in bem man Sutter mit ^an^tn S^itbtin, 9)fef* 
fer nnb SBunber))feffer ^at Ixann toerben laffen nnb laf t fie eine 
Siertelfhtnbe (od^en* S^Ie^t lann man ttt&ad ixaun gebrannte^ 
SRel^I nnb ein toenig Sffig baran tf^un* 

^an lann bie ®nrlen an6^ 6(od in Sratenbriil^e gar lod^en* 

Son einigen SBcif frautf S^fen werben bie Snjerflen, l^arten ©lat- 
ter aigepu^t, bie A8|)fe al^bannin mel^rere Zl^eile burd^gefd^nitten 
ttnb ber :^arte Aru^en unten au^gebol^rt* ^ieranf toafd^e man bad 
^aut fe^r fauter, lod^e e« in @alai»affer »eid^,- fd^iitte e« auf 
einem X)urd^fd^Iag ai, britdfe ed mit ben^Snben gut and, gebe eine 
Stttterfauce baritber, laffe baffelbe nod^ einige 'Sflinuttn fortlod^en 
unb fringe ed ^ierauf an 2:ifd^e« 9lad^ Selieben lann an6^ ttxoa^ 
Aitmmel baran gegeben tverben, meld^er bemfelben einen fe:^r an^ 
gene^men ®efd^mad( gibt* Sbenfo fann man au6^ einige in Heine 
SBiirfel gefd^nittene unb in Sutter bla§gelb geriijlete ^toitbtln 
gngleid^ mit ber Sutterfauce bemfelben beigebem 

3Dad SBei^haut toirb ^ein eingefd^nitten, bann i% einen 3:o))f 
getl^an, unb in einem <Stud Sutter^ einer ber Sange nad^ fein ge- 
fd^nlttenen 3»^f6el, ein »enig SCaflfer, einem l^alben ©lad ffiffig, 
@a(a unb AJtmmel ttxoai tt>eid^ gebampft. Sor bem Slnrid^ten 
aiffelt man einige 3Refferf))i^en ))O0 9Re^I bariiber, ritl^rt ed nm 
unb laft ed nod^ ein menig mit an^kl^tn. 

Sin ©Va^d^tn toei§er ISein fd^medPt an6^ fel^r gut an baperi* 
fcbem itraut* 
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17. Bed Cabbage 

Gut up some red cabbage, as if for sour kraut, pour oyer it 
Bome vinegar and some rich soup-stock, season it with salt and 
pepper, and boil it slowly for three or four hours. Half an 
hour before dishing, stir in with the cabbage an onion, cut fine, 
and fried in butter, with some flour, to a yellow colour, and 
just before dishing, pour over it some red wine. The addition 
of a little sugar to the red cabbage is liked by many. 

18. Sour Kraut. 

Sour kraut is best, when boiled very slowly for six hours with 
some good roast meat-drippings and the requisite quantity of 
soup-stock. A few minutes before dishing, pour over it some 
good white wine, and then send it to the table, with an accom- 
paniment to suit your taste. It must be very soft and nearly 
quite dry. If a couple of pounds of fresh pork are boiled with 
the sour kraut, it will give it a nice flavor. 

If you wish to have the sour kraut thick, half &i^ hour before 
dishing, stir into it an onion, cut fine, and fried in butter, with 
some flour, to a yellow colour. 

If the sour kraut is too acid, it must be washed in cold water 
before being thoroughly boiled. 

19. Savoy and Cnrley-Cabbage. 

Pick the cabbage clean, wash it, cut it through the middle^ 
and boil it in a good deal of salt and water, till it feels soft to 
the touch. Cool it in cold water, press eabh piece out singly 
with your hands, and put them into a suitable stew-pan. To 
five heads of cabbage add three ounces of butter, season it with 
salt and pepper, pour over it a little soup-stock, cover it, and 
boil it till quite soft. A few minutes before taking it up, pour 
over a few table-spoonfuls of white-sauce, boil it up once more, 
and dish it 
f 

20. Curley-eabbage, Winter Cabbage, Kale, 
Cabbage-sprouts, etc. 

• 

All these diflFerent kinds of cabbage are to be picked clean^ 
washed, and boiled in salt and water, till soft ; when this is done 
pour off the water, squeeze it out, season with salt, pepper and 
nutmeg, steam it with soup-stock and the necessary quantity 
of butter, or good fat, till soft, and dish it. You may also 
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Da« ttjff ©aiterfraut gefc^nittene Sflotl^fraut »trb titit ctwa« 
gffig uttb fetter gleifd^brul^e begoffen, tnit ©alj unb 3)feffer ge* 
mxt^t unb bret bl« »ier ©tunben langfam gefod^t. Sine l^albe 
©tunbe tjor bent Sltirid^tett t»irb eiite feingefd^nittctte S^iibtl nttt 
etiuad SWcl^t itt SSutter gelb geroflct uttb att'd Slctl^fraut \)erru^tt, 
unb furj ttortit Slttr{(!^tett mirb etnjad rotifer 2Beiit baratt gegoffctt. 
3Ran6^t lieben eitte Ileitte S^^^^^ 'oon 3«<Jcy <i»t 0lotl^lraut 

©a« ©aucrhaut tuirb aitt beflett gattj eittfad^ ntit gutem Srateti* 
fett Uttb bet notl^lgeti gleifci^bru^e fitttf bid fed^d ©tuitbett fel^r 
laitgfant gefod^t Sittige SRittuteit i)or bent Slnrid^ten tt)irb ettt)a« 
gttter wciger S3ein baran gegoffcn ttnb bann ntit einer Beliebigeti 
Seilage ju %i^6^t gegeBen* Sd foil fcl^r toeic^ ttnb fafl gang 
trocfcn fein* (Sinige 5>funb frifc^ed ©d^meinefleifd^ im ^raut 
•nitgefoc^t gitt bemfelBen einen guten ®efc|madf» 

©ott bad ©auerfraut bidf fein, fo tuirb eine ^I6e ©tunbe i)Oi 
bem 5lnric^ten eine feingefd&nittene ^witM ntit cttoad SWe^t in 
Sutter gelb geroflet unb an'^^ &xant ijerrit^rt^ 

3ft bad ©auer!raut au fd^arf, fo ntuj ed aox feinent ©arlod^eti 
in laltem SBajffr gei»afd^en »crben* , 

5flad^bent ber ^o^I rein belefen, gewafd^en nnb in ber SWittc 
burd^gefd&nitten ift, t»irb et in toielem gefalaenen SBajfer fo lange 
gefod^t, U^ er fid^ unter bett gingem teeid^ anful^It. Sr n^irb nun 
in laltem SBajfer abgeltil^It, bann Jebed ©tttdf einjeln mit ber ^anb 
leid^t audgepre^t unb in eine pajfenbe Sajferotte get^an^ ^tnn 
ed ftxnf ©tttdf^oT^Ittjaren, fo toerben jie mit brei Unjen Sutter belegt, 
mit ®al3 unb 9)feffer gettjiir^t, mit ttjcniger gteifd^brfil^e begoffcn 
tttib gugebedft langfam ijottig weid^ gelod^t^ Sinige ^innttn toor 
bem Slnrid^ten toerben einige Sf loffel toeige ©auce bariiber ge- 
goffen, bied nod^ einmal aufgefod^t unb bann angerid^ttt* 

to^ S>tt XlanfoWi ^tannloW, ^intttfohh bie 

STffe biefe »erfd^iebenen itol^Iarten toerbctt, nad^bem fie rein be- 
Icfen, ge»afd^en unb in ©atjwajfer meid^gefod^t flitb, abgefdbiittet, 
audgebriidft, mit ©alj, ?)fcffer unb ^Wudfatnug gewurjt, mit Qletfd^* 
(ritl^e Uttb ber notftigen Sutter ober mit gutem gett »eid^ gcbam)>ft 
unb fo angertd^tet; ober mit etntgen (S^^offeln (Sinbrenn t^erbicft* 
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thicken it with a few table-spoonfuls of flonr, browned in 
batter. 

If the stalks of these vegetables, particularly of the winter 
cabbage, are too thick, the leaf is to be stripped off ; it is also 
well to chop the cabbage fine after it has been boiled. 

The addition of boiled chestnuts, as well as a slight flavoring 
of sugar, is very much liked with these different kinds of cabbage. 

It remains to be observed, that in steaming the vegetables, 
care should be taken, that though soft, they should also be pretty 
dry. You must also avoid getting them too thick or pappy. 

21. Ganliflower with Butter-sauce. 

The canliflower is to remain whole, the seams and crevices 
of the small leaves are to be thoroughly cleaned out, the hard 
stalk below is to be cut off, and the cauliflower put into boil- 
ing salt and water, and boiled for a quarter of an hour, till 
soft. Now remove it from the pot with a skimmer, let it drain 
off a little, and add to it, when dished, a thickened butter-sauce, 
with which has been mixed the juice of a lemon and some of 
the liquor of the cauliflower. The cauliflower can be fried in 
the same manner as the scorzonera. 

22. Asparagnis with Butter-sauce. 

Prepare the asparagus by scraping them, beginning at the 
top and scraping downwards, cut them each into several, small, 
equal pieces, bruise the heads slightly on the table, cut them 
off somewhat equally below, tie each piece with twine, put 
them in boiling salt and water, and boil them in it, till soft. 
Now take them out, let them drain on a colander, then put them 
on the proper dishes, after having removed the twine, and 
pour over them a thickened butter-sauce, which has been 
mixed with the juice of a lemon, a few table-spoonfuls of eour 
cream and some of the liquor of the asparagus. They can also 
be served merely with clarified butter, instead of the sauce. 

23. Spinage. 

After the leaves of the spinage have been washed clean, and 
boiled in salt and water, till soft, put them in cold water to 
cool, squeeze them out thoroughly, and chop them fine. To 
two quarts of finely chopped spinage take one onion, cut it up 
fine, and fry it, for a few minutes, with four ounces of baiter, 
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Sinl) bic ©tangel an bicfcn ©cmufen, fccfonberd am SBltiterlol^I, 
fel^r bid, fo toirb bad Araut bat^on abgefheift, aud^ ifl ed gut, mnn 
ba« Jtraut nad^ fcinem Slbfoc^en fcin gel^adt juirb* 

Die 3ut^at oon gefod^ten J^aflanien, fo toie eine fd^toad^e 8Bur)e 
Don 3«cff^ ift Bei biefen ^D^laxttn fc^r bcliebt 

3u bemerfen bleibt, ba^ man Mm Dampfen ber ®emitfe ®orge 
vagen mu§, ba§ fold^e, totnn fie toeid^, ani^ lebedmal atemlid^ 
trodfen flnb* Sbenfo mu^ man aud^ t^ermeiben, ba^ fit gu bi(f 
ober gar pappiQ toctben. 

M* fStnmtnlohl tnit fSnttttiantt* 

DerfeI6e bleibt gan^, nur toerben bie fteinen SlSttd^en an9 aUm 
gugen fauber i^eraudgepu^t, ber l^arte @tengel unten abgefd^nitten 
itnb ber Slumenfoi^I ^ierattf in f od^enbed ©algtoaffer gelegt unb barin 
ungefct^r eine Siertelflunbe toeid^ gefod^t 9^un l^ebe man i^n mit 
einem ©d^aumBffel i^eraud, laffe i^n etmad ablaufen unb gebe, totnn 
tx' angerid^tet i% tint legirte Sutterfauce, toeld^e mit bem @afte 
einer Cttrone unb ttxea^ ^lumenfol^In^affer Dermifd^t ifl, baruber* 
S)er Slumenfoi^I fann au^ toiebie ©d^wargtourgeln ^ibadtn toerbem 

m» ^pat^tln mit ^utterfattce* 

X)ie @))argeln toerben bom Ao^ftt an nad^ unten abge^ogen 
(ge)>u^t) unb fauber gemafd^en, in mel^rere Keinere, gteid^e S^etle 
getl^eilt, mit ben Ao^fen auf bem 2:ifd^e leid^t aufgeftof en, unttn 
tin toenig egal abgefd^nitten unb ieber ber S^^eile mit Sinbfaben 
gebunben, in tod^enbed @algmajfer gelegt unb barin meid^gelod^t 
^ierauf toerben fie l^eraudgenommen, in einen Durd^fd^lag ^nm 
^blaufen, oon ba mieber auf bie ^um Slnrid^ten befhmmten @c|itfi» 
feln gelegt, ber Sinbfaben loirb aufgefd^nitten unb entfemt, tint 
Cegirte SSutterfauce, toeld^e mit bem ©afte einer Eitrone, einigen 
gploffein ootl fauren fRai^mt^ unb mit etwad oon bem ©parget* 
joajfer oermifd^t toorben, bariiber gegeben^ Sbenfo ISnnen jle aud^ 
|tatt ber @auce, blod mit geflarter Sutter feroirt toerben* 

t3. ^pinaU 

5rtad^bem bie ©pinatblatter rein getoafd^en unb in ©al^toafer 
ioeid^gelod^t flnb, werben jle mit laltem SBajfer abgeful^lt, fefl an^^ 
gebritdft unb fein gel^adft* 9luf ungefal^r jtoei £2uart gelod^ten 
unb fein gel^adften ©pinat toirb eine fein gefd^nittene 3tt>i^^ri wit 
oier bid fiinf Ungen Sutter ober gutem Sratenfett einige aRinuten 
gerojiet, bann wirb ber ©pinat baau get^an, mit ©ala, 9)feffer unb 
SRudfatnup getoitrat unb unter Sfterem Umriti^ren eine l^alit 
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or good roast meat drippings, then put in the spinage, season 
it with salt, pepper and nutmeg, and fry it for half an hour, 
stirring it frequently* A few minutes before dishing, it is to , 
be thoroughly mixed with some white sauce, and served imme- 
diately. You may also put some flour into the pan with the 
onion, and fry it with the spinage, and shortly before dishing 
it, you can thin it with soup-stock or gravy. 
Instead of soup-stock, you may also use cream. 

24r To boil Lettuce. 

Wash the lettuce cleau, boil it soft in salt and water, then 
put it in cold water to cool, chop it fine in the same manner as 
the spinage, and finish it the same manner, with this exception, 
that before dishing it, you are to bind it with the yelks of a 
few eggs, stirred i{^to some cream. 

Endives can be prepared in the same manner. 

25. Sugar-peas. 

Shell the tender peas, wash them, and put them to the fire 
with some fresh butter, a little white sugar, some salt and the 
requisite quantity of soup^stock, stew them slowly for about 
two hours and a half, then mix them with some butter-sauce 
and finely chopped parsley, boil them up a couple of times 
more, and dish them. 

26. Oreen-peas. 

Pick and wash the peas clean, season them like the sugar- 
peas, and steam them till done. When they have become 
thoroughly soft, and pretty dry, add to them some butter-sauce 
and finely chopped parsley, then mix them, by shaking them 
well together, let them boil up a couple of times more, and 
pour them in a heap on the dish. 

27. Boiled String-beans. 

String the beans, cat them either lengthwise, very thin, or 
crosswise, into pieces about an inch long, or, if very small, 
leave them whole. Boil from four to six hundred beans, ac- 
cording to the size, slowly, for four or five hours, with six 
ounces of butter or good roast meat drippings, and the neces- 
sary quantity of soup-stock or water ; whilst boiling they must 
be stirred up several times. A quarter of an hour before 
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Stttttbe gerojlct Sinlfle SKinutett »or bent anrid^ten tt)irb er mit 
tttoai toeif er ©auce gcnau ^crmengt «nb foglcid^ fcr^irt 9Ratt 
(ann aud^ glei(fy mit bet 3tticbel et»ad SKc^t in ble SajfcroUc 
t^un uttb bajfclfce mit bem (Bpimt roflen, unb fur^ »or bcm 5ln* 
ric^ten benfcltett mit ber notl^igen glcifd^briil^e ober Jus i)erbiittncm 
^ud^ lann flatt ber gleifd^briil^e ttroa^ fRaf^m ba3U genommen 
tocrben* 

Der Stci^\aUt »irb rein gc»afd^en, tn ©alawaflfer weid^elod^t, 
bautt itt laltem SBaffer aBgcfiil^lt, audgebriicft unb »ie ber ®pinat 
fein gel^adft unb au6^ auf biefelk ^eife Ibeenbigt, mit bem Unter* 
fd^iebe, baj ber ©alat i)or bem Slnrid^ten no^ mit einigen (£i* 
ge(6, bie mit faurem ffial^m ijerriil^rt flub, legirt tt)irb» 

6ttbi»iett lann etenfo 3u6ereitet ttjerben* 

Die ^arten ©d^oten twerben, nad^bem fie albgegogen nnb gctwa* 
fd^en jlnb, mit etioa^ frifd^cr Sutter, ein totni^ njcipcm S^dtx, 
©atj unb ber noti^igen gleifd^briil^e gum Seuer gefc^t, ungcfal^r 
britt^alb ©tuttben langfam gebampft, fobann mit et»a« Sutter* 
fauct unb fein ge^adfter 9)eterjlUe i)ermifd^t, nod^ einigc SKale auf* 
gelod^t unb erl^o^t angerid^tet* 

Die Srbfen iDerben rein gelefen, geioafd^en unb t»ie bie 3w*o 
fd^oteit getoiirgt unb gar gebam|)ft. ^tnn (le nun gei^orig »eid^ 
unb giemtid^ trodden gemorben flnb, giei)t man ttroa^ i>on ber S3ut« 
terfauce neBfl fein gel^adfter ^eterfiUe baran, bann fd^iittelt man 
jie gut unter einanber, lagt jle nod^ einige SWale auflod^en unb 
rid^tet fie etn^ad erl^o^t an. 

V9* ®ebattt|)fte ^ol^tten, 9iioUn* 

Die aigeaogenen, ba« l^eipt \>on il^ren gSben iefreiten So^nen, 
Herben entnueber ber Sfinge na^ fei^r bitnn ober iit>er bie Quere 
ill aottgrofie, ijerfd^oiene SieredPe gefd^nitten, ober an^, loenn fte 
»o^ fe|r flein f!nb, gana gelajfen* Sier* bid fec^d^unbert ©oi^* 
vtn, je nac^ i^rer ®rope, loerben mit fed^d Unaen Sutter ober gu* 
t^m Sratcnfett unb ber notl^igen gieifd^briij^e ober mit SBajfer, 
l>ier ii^ fitnf©tunben langfam gefod^t, wai^renb biefer 3cit' (le 
haige Ttal umgeriil^rt toerben milifen^ Sine SSierteljlunbe ijor 
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VEGETABLES. 

dishing them, season them with salt, pepper and finely chopped 
parsley, and thicken them with a few table-spoonfuls of flour, 
browned in butter. 

A bunch of savory boiled with the beans will give them a 
nice taste a slight flavor of sugar is also liked by some. 

28. Boiled Lentils. 

Take some good lentils, pick them thoroughly, wash them, 
and boil them slowly, in cold water, till soft, pour off the water, 
dish them quite dry, and pour over them some very hot butter, 
in which you have fried some onion, cut fine, or grated white 
bread, to a yellow colour. Or, for two quarts of lentils, boiled 
in water, brown a table-spoonful of flour in four ounces of 
butter, stir into it sufficient gravy, soup-stock or water, to re- 
duce it to the consistency of a sauce, now add to this the lentils, 
from which the water has been poured off, season the whole 
with salt, pepper and a couple of table-spoonfuls of vinegar, 
mix it all well together, and boil it up once. In dishing it^ 
strew over it some white bread crumbs fried in butter. 

Dried peas are prepared exactly in the same manner as the 
lentils. 

29. White Beans. 

Pick and wash about a quart of white beans, boil them till 
soft, and pour off the water ; now add to them four ounces of 
butter, the juice of a lemon or a few drops of vinegar, a table- 
spoonful of soup-stock, two table-spoonfuls of^fine chopped 
parsley, the necessary quantity of salt, some white pepper and 
some nutmeg, shake the whole to and fro upon the fire, until it 
begins to thicken. 

30. Stewed Tomatoes. 

Peel the tomatoes, cut them through the middle, and squeeze 
out the seed. Now put them, without any water, into a stew- 
pan, add cayenne pepper and salt to your liking, also some 
grated bread, some onion, cut up, and some grated mace. Let 
the whole boil on a slow fire to a pap. 

31. Baked Tomatoes. 

Peel a few fine, large tomatoes, cut them in pieces, and 
squeeze out the seed ; then put them, in layers, into a stew-pMl 
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]^vttunh^wans\B(itx ^bf^nttU Von Un <(emfiftn* 

Oem 9intid^ttn ©erbcn fie mit ©alj, 9>feffet unb feln gc^adter 9)e* 
tcrfUie getourgt unb mit einigen S^Wjfeltt toll ginBrenn ijcrbidt 
Sine ^axCo i>oU iu^ammtnitbunt>tnti$ So^nentrattt mit ben 
Sol^nen ge!o(^t, gie(t Unklbtn einen angenel^men ©efi^mad, fo^^ 
tvie audi eine fd^mad^e SButae ^on 3uder nid^t unBeliett ifl. 

«9« Sittfettoemllfe. 

(Sine gnte ©orte rein gelcfener unb gewaWener 8infen »erben 
mit faltem SBaffer ^nm Seuer gefe^t un't> langfam meid^gefod^t, 
tann al6gef^itttet utCo ^an^ ttodtn angerid^tet utCo mit fel^r l^ei^er 
S3utter, tootin fein gefd^nittenc QtoitUln obet gericlbene^ fflSeip* 
brobgelb gerS jlet ijl, ftar! begoffen^ Dbcr man mad^t auf jtoei 
Quart in SCajfer gcrod^ter Sinfen, Don i)icr Utt^en Sutter unb 
einem Sploffel ijoU SKc^t eine braune Sinbrenn, bie mit Jus, 
glcifd^briil^e ober 2Caf er 3tt einer ©auce abgeriil^rt »irb ; bie ab* 
gefd^iitteten Sinfen fommen nun ba^U; jle »erben mit ©alj, S^feffer 
unb einigen ©Jloffeln i>oU Sfjig gewiir^t, gut unter einanber ge* 
mengt unb einmal aufgelod^t* 93eim knxid^ttn tvirb in Sutter 
geroftete^ SBei^brob bariiber gejbeut* 

Ditrre (Srbfen toerben gan^ mie bie Sinfen gubereitet* 

Ungefa:&r 3»ei 5)int gereinigter, ge»afd&ener, in SBaffer »ei(^* 
gefoc^ter unb abgefd^titteter SSol^nen »erben mit »ier Unaen Sut- 
ter, bem ©afte einer gitrone ober einigen Zxop^tn (£ff!g, einem 
e^Ioffel »oa Sleifd^briil^e, a»ei g^Ioffel i>oH fein ge^adfter 3)eter- 
fllie, bem not^igen ©al^e, ettoad toeif em 3^feffer unb 3Ru^Iatnup 
auf bem geuer unter einanber gefd^tpungen, bid bad ©an^t an** 
fangt fid^ au )^erbiden« 

^an fd^ale bie Zomato^, fd^neibe fie in ber 9Ritte burd^, unb 
ibritdfe ben ®amtn l^eraud« ^ann lege man fie ol^ne SBaffer in 
einen ^epl, unb gebe rotl^en 5)feffer unb ©ala «<*<^ ©ef^madf 
baau, ebenfattd ett»ad geriebened Srob, etwa« gefd^nittene S^iibtl, 
unb ett»a0 geriebene aWudlatblutl^e* 9Ran laffe fie uber einem 
fd^toad^en Seuer langfam bid an einem Srei einfod^en* 

8l* ^thadtnt "Zomato^^ 
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^an fd^ale einige fd^one grope ilomatod, a^^f<^^^^^^ P^ ^ 
Ginitn, unb briidfe ben Qamtn l^eraud; bann lege man Re in 
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SALADS. 

with ft greater qaantity of grated bread. Season it with salt 
and cayenne pepper to yonr liking, pat it into an* oven, and 
bake it for three hoars. 

32. Boiled Bice. 

Pick aboat a poand of rice, wash it several times till clean/ 
and boil it np, (blanch it,) cool it with cold water, pat it into 
a stew-pan, and add to it a quarter of a poand of fresh batter, 
some salt, a carrot and an onion, into which yon have first stack 
two cloves, poar over the whole two or three pints of strong 
rich soap-stock, cover it, and steam it slowly for three qaarters 
of an hoar, after which it mast have become pretty dry. Now 
take oat the onion and the carrot, and ase the rice as may be 
reqaired. 
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TWENTY-FOURTH SECTION. 



XXV. SALADS. 



^TTnder salads are generally comprehended all articles of food, 
snch as meat^ fish, and particnlarly vegetable, which are pre« 
pared, either raw or boiled, with oil and vinegar. The raw 
salad, snch as cabbage salad, lettace, &c., are, indeed, rather 
heavy for a weak stomach, bat they are said to be slightly 
somniferoas. 

To make a good salad, yoar vegetables mast be as fresh as 
possible, and yoar oil and vinegar of the first qnality. Also, 
the proper mixing, and the correct proportions between oil and 
vinegar, are of moment To determine these proportions ex- 
actly, is very difficnlt, bat it may be safficient to observe that 
there mast be twice as mdch oU as vinegar, together with the 
necessary salt, and very little pepper. These ingredients mast 
be thoroaghly mixed with the salad, so that the dish in wbidi 
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elttc EftjfcfoIIc fd^i(]^tettt»elfe mit gcrtcBcncn Srobfrumen In flfSpe* 
m £}«atttltat itnb ctwag Sutter* 9Ratt miitae tiiefcftcn mit ©alg 
iinb totl^em 3)feffer na^ ®t\6^mad, fe^c fie in einen Dfen unb 
bacfe pe fiir bret ©tunben* 

Uttgefal^r ein 5>funb 0lei5 toirb gelefen, md^rete 9RaI fauBer 
getoafd^ert un\> gewattt (blatt(!^lrt), :^ierauf abgefd^uttct, mit taU 
ttm SBajfcr abgefiil^It, in eine Sajfcrotte gcgeben, ein ^iertel* 
^funb frijd^e Sutter, etwad ©alj, eine ©elbriibe, eine mit 3»el 
®e»iir3nd^e^en l&eflcrfte groge 3tt?ie6el beigefiigt, ba« ®anje 
mit ungefa^r gwei Bl« brci 5)int fetter, Iraftiger gleifd^briil^e be* 
goffen, brei SSiertelflunben ^ugebccft unb langfam gcbam^ft, nad^ 
ml6^tx S^it berfelbe giemlid^ trocfen fein mup, S^un l^ole man 
bie Q^iibtl mit ber ©elbriifce ^txau^ unb 5)crn)enbe aUbanti 
ben JRei^ gu fernerem ©ebraud^e* 
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Uierunb^raaii^iglter iflOfcSmff. 



XXV. 11l0m Saiat. 



3»t Sltfgemeinen toerflel^t man unter bem 9tamen ©alat alle 9lal&- 
Tungdjloffe, »ie gleif^ SiWe, l^auptfad^Iic^ unb in^bcfonbere aber 
bie 5)p[an3ett, bie entweber ro^ ober gefo^t mit Del unb (£f(ig aube* 
teitet »erbcn* Der ro^e ©alat, wie ^'o))ffaIat, SattiA u* [♦ to., 
ijl atoar fiir fc^wad^e §0^agen ettt>a« befd^njcrlid^, bod^ fott er eine 
lei^te fc^kfbringenbe ^raft befl^cn* 
* Vim guten ©atat au ma6^tn ift ed l^auptfad^Iid^ notl^wenbtg, ba§ 
bie au gebraud^enben ©datpflanaen fo frif^ mte nur immer mogIi(i^ 
genommen, eben fo au6:^ gfjig unb Del »on ber feinjlen ©orte be- 
ttu^t »erben* Die ge!^8rige SRifc^ung, fo toie bo« rid^tige aSer^alt- 
nig i)on ®f[Ig unb Del Pnb gleid^faUd mefentli^e Sebingungeji 
cine« guten ©alatd* ^toat ijl e0 fel^r fd^toer ein genaued Scrplt* 
nip anaugeben, bod^ biirfte e0 l^inreid^enb fein au bemerfen, bag im* 
mer nod& einmal fo t)iel Del aid Sffig genommen werben foil, nebfl 
bem not^igen ©ala unb fe^r toenigem 9)feffer« £)ad ®anae muf 
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SALADS. 

the salad is made remains quite dry. For leasoning, as well 
to flavor the salad as to make it more digestible, you may, 
besides pepper and salt, mix with it finely cut herbs, such as 
onions, parsley, leeks, tarragon, pimpernel, cresses, mustard, &c. 
Ton may also make a sauce in the following manner : in a 
cool place, mix well, two table-spoonfuls of French or English 
mustard with the yelks of two raw or hard boiled eggs, rubbed 
through a sieve, then stir in gradually five table-spoonfuls of 
the finest oil and season with a tea-spoonful of salt and as much 
pepper as will lie on the point of a knife. This sauce must be 
thick enough for a spoon to stand in it. Thin it with two 
table-spoonfuls of strong white-wine-vinegar, or herb-vinegar, 
and then mix with it your salad ingredients. 

. L A Salad of Beans. 

For this purpose take young beans, before the bean is formed 
in the pod ; as you cannot string these, cut off a thin strip on 
each side, cut up the beans lengthwise and crosswise ; then boil 
a quantity of those beans in salt and water, put them into a 
strainer, and mix them afterwards with vinegar, plenty of oil, 
onions, pepper and salt. 

Asparagus and cauliflowers can be dressed in the same 
manner. 

2. Salad of Cnoumbers. 

Feel the cucumbers^ and cut them in very thin slices, cross* 
wise ; half an hour before dishing them strew some salt over 
them, and when the salt has extracted the juice from the cucum- 
bers, throw this away, dress them with pepper, salt, vinegar 
and oil, and strew chopped parsley over them. 

3. Salad of Cabbage. 

From a head of cabbage cut away the stalk, and cut it fine 
on a cabbage plane, mix with it a little salt, so as to reduce 
the bulk of the cabbage, then put it on a broad baking-plate, 
and put this on hot ashes, turn the cabbage frequently so as 
to warm it regularly through, without letting any of it get too 
hot ; in this manner it may be turned for a quarter of an hour. . 
Then put plenty of goose lard (goose grease) and bacon cut 
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mit kern ®atat Qtnau t)ermengt fein, fo bap bad ©efc^trt; tvorin et 
angemad^t btrb, gani tro(}en ifl« Slid SBurje, tl^eild bed SBol^Ige* 
fd^ma(fd,,t6eild ber befferen 33erbaulid^!eit toegett, fonnen bent (Balat 
auper 3)feffer unb ©alj aud^ nod^ fcl^r feingcfd^ntttcne ^tauter bet* 
gemifd^t tterben, toit 3^^^^^^^"/ 5)ctcr(llte, <5c^nittlaud^, Sflragon, 
yimptneUe, Sorafcfe, ^rejfe unb berglcid^en me^r. 

3lud^ mad^t man eine 2lrt ©auce auf folgenbe SBetfe: ^mi (Sp- 
IBffel tooU angemad^ten franii6(Ifd^en ober englifd^cn ©enf trerbcn an 
einem tu^Un Crte mit gtoei ro^en ober aud& ^art gefod^ten unb burd& 
ein ©ieb getriebene (Stgelb genau t>ermifd^t^ bann nad^ unb nac^ mit 
funf Sploffel t}ott i)om feinjlen Del fterrii^rt unb mit einem Z^ztU^d 
»oU ©al3 unb einer SJiejferfpi^e tooU ?)feffeT genjiir^t. Diefe ©auce 
mup fo bicf fein, ba§ ber Soffel barin aufred^t jlel^en bleibt; fie »irb 
nun mit aioei SpISffel »oU jiarfem ffieinefpg ober i!rautereffig »er* 
bitnnt unb bie gu gebraud^enben ©alatpflangen bamit oermifd^t. 

t« f&ohntnialaU 

^ieju nimmt man jarte, lerntofe Sol^nen; ba f!d^ bie gafern ^u 
Mben ©eiten »on foldben nid^t giel^en latJen, fo fdjneibet man an 
beren ©telle biinne ©d^iilfen l^erab, bie So^nen felbfl fdbneibet man 
ber Sange unb Quere nad) ent^wei. 2Ran flebet eine ^axtit S3ol^nen in 
©algmaffer ah, fd^itttet fie in einen ©ei^er unb )7ermengt fie nai^" 
ge^enbd mit Sffig, reidfelic^ Del, 3»icbeln, 9)feffer unb ©alg* 

®paxQtln unb Slumenlol^l !5nnen ebenfo aubereitet n)erben* 

%* entftnialat* 

9Ran fd^alt bie ®urlen ab unb aerfd^neibet f!e, ber Sreite nad^, in 
gana bunne ©d^eiben, flreut eine l^albe ©tunbe 9or bem ^nri^ten 
©ala barauf, giept bie geud^tigfeit, bie fid^ baburd^ )>on ben ©urfen 
getrennt l^at, toeg, unb mad^t if^n mit $fefer, ©ala, Sffig unb Dc< 
an unb flreut gel^adfte ^^eterfilie baritber^ 

8* Sttantialat* 

Sinem toeipen jtrautfopf fdbneibet man bie Sorfd^e ani unb l^e* 
belt i^n fein auf bem Araut^obeL ^an mengt n)eniged ©ala barunter, 
bamit bad gefd^nittene i^raut aufammenfSHt, nimmt ed auf eine breite 
9)latte unb fleOt biefe auf beipe Slfd^e, menbet bad ^raut oftmald 
urn, bap ed itberaU gleid^mapig ertoarmt, nirgenbd aber an l^eip 
»irb ; ed !ann auf biefe SCeife eine flarfe Siertel^nbe ge»enbei 
n^erben ; aldbann nimmt man reid^lid^ ©anfefett unb in SBiirfel ge* 
fd^inittenen geraud^erten ®ptd in ein t^fann^en, I&pt SSeibed aufam* 
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into dice, into a little pan, pnt it on the fire and let tlie bacon 
brown. Throw in some thin slices of onion, let them boil np 
twice, but not turn yellow, and pour the fat over the cabbage, 
which in the mean time must have been squeezed dry. Keep 
it in a warm spot, until the necessary quantity of vinegar has 
been made boiling hot, then pour this also over the cabbage, 
and season with pepper and salt. The salad must stand in a 
warm place until wanted for the table, but not too hot. Warm 
sliced potatoes mixed with it, are a great improvement, and 
make the salad less unwholesome. It is served with cold roast 
goose or roast pork, also with fried sausages. 

4. Beet in a Salad, or Pickled Beet. 

Boil your beet in water, until you can remove the outer skin, 
and they have become soft ; then slice them and put them into 
an earthen pot, add some salt, whole pepper, coriander and a 
couple of bayleaves ; pour over as much white-wine- vinegar, 
as will cover them, shake them gently a couple of times, and 
when they have got quite cold (best not until after two days) 
send them to the table either, as a salad, or an accompaniment 
to beef. 

6. Italian Salad. 

Boil and peel eight or ten potatoes, add to them two cleaned 
salt herring, three peeled apples, a quarter of a pound of roast 
veal, the same quantity of boiled ham, also a saucerfal ot 
pickled beet, eight or nine pickled gherkins, cut all of these 
ingredients into very small dice, and dress them with oil, 
vinegar and a spoonful of mixed mustard. 
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men unt eiiblid^ ben ©ped Braun acrben, ttlrft etlid^e feine 3»ie* 
belfd^eiben l^inetn, lagt biefe an)eima( auflod^en, aber nid|t getb toer** 
ten, unt> giept bad S^tt an bad unterbeffen fefl audgebrudfte Sttaut, 
l^cl^alt biefe« aber auf warmer ©telle, bi« ble qel^orige 3)ortiott ffifllg 
Pebenb gemad^t worben ifl, giefjt biefen aud^ uber bad jtraut, unb 
'(^me(ft ed t)oQenbd mit ©ala unb 9fef er ab. jDer @alat mn^ warm 
Ui^en, bid er gegeben »irb, aber nie au l^eip* SBarm gerabelte ilar* 
ojfein fd^meden oortrefflid^ barunter unb mai^m ben ©alat toeniger 
ungefunb. Sr wirb in ber Slegel au ubrigem ®anfe' ober @(i^wei« 
nebraten, aud^ ^u Sratwitrjlen gegeben* 

2:){e rotl^en 9tuben toerben fo lange in SBaffer abge!odbt Hi f{(^ 
bie Sugere $aut ba^on abflreid^en lapt unb fie iiberlb<iu)>t totii^ ge^* 
worben finb; bann fd^neibet man fie in tintn {leinernen £o))f, leg! 
einiged ©ala, gangen 9^feffer, etwad Aorianber, nebfl ein paax Sor** 
beerblatter bagu, begiegt |!e mit fo i)ielem SCeinefflg, bag berfelbe 
bariiber au fie^en fommt, fd^wenft fie einige ^al leic^t unteretnau'- 
ber unb giebt fie nad^ i^rem ganalif^en Srfalten, am beflen erfl inotl 
£age na^^er, entweber aid @alat ober au6^ aU Seilage.aum Slinb^ 
fleifd^ au ^iff^e. 

5« StalfettifAet <ZalaU 

S^^n bid atoolf ®tii(I Jtartoffein toerben abgelodbt unb gefftalt^ 
gtoei gereinigte ^aringe, brei abgefd^alte 9(et)fe(, ein 3$ierte(pfunb 
gebratened Aalbfleifd^, bedgleid^en fo biel getod^ter ®^inUn, ebenfo 
eine ^affeeuntertaffe eingemac^te rotl^e Sfliiben, ad^t bid ael^n ©titdt 
Sffiggurfen loerben baau genommem £)iefed aOed toirb in fe^r 
Mnt SBitrfel gefc^nitten unb mit Sffig, Oe( unb einem Soffel toQ 
anitmai^ttn @enf, fe^r wenigem @a(a unb 9fepr angemad^t* 
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TWENTY-FIFTH SECTION 



XXVI. STEWED PRTIIT. (Compotes.) 



L Stewed Apples. (Apple-compote.) 

Take a good kind of apples, which do not easily dissolye in 
boiling, snch as reinette or pippins, peel them, and according 
to their size, cat them in halves or quarters. If you have tea 
or twelve large apples, let six ounces of sugar with three half 
pints of water and the juice of half a lemon, boil up in a stew- 
pan ; in this syrup boil the well peeled apples until sofl;^ but 
be careful that they do not break, then dish the apples niceiyy 
boil the sugar smooth, (see Section 28, Article 2,) and poor 
it over the dished apples. 

2. Stewed Pears. (Pear-compote.) 

Peel from twenty to twenty-four good, middle-sized pears, 
take out the cores with an apple corer, trim the stalks a little, 
and put the pears, after they have been washed, with a pound 
of sugar, a pint of white wine, some thin lemon peel and a small 
piece of cinnamon, in a stew-pan on the fire, let them boil up, 
then cover them, and let them simmer slowly on the back part 
of the hearth, until soft, (they must be of a fine red colour,) 
after they have g«t quite cold, dish them nicely, raising them 
towards the centre, the stalks upwards, (these pears may also 
be first stuck all over, with peeled sweet almonds, cut into long 
thin pieces,) boil the juice smooth ; after getting cool, pour it 
over the dished pears, and serve the compote. If you wish to 
keep the pears white, rub each well, after being peeled, with 
lemon-juice, throw them into water mixed with lemon-juice, and 
boil them in the above manner, but as quickly as possible. 

3. Stewed Damsons or Plums. (Plum-compote.) 

Take forty or forty-five fine damsons or plums, split them 
%n£^wise, take out the stones, put them on the &e with a 
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/finfimbiivanjtjifter Sibf^nttU %$n htn €tmp0t9. 



J^iinfunb^tnan^igfter AOfc^mtt. 



XXVI. Vcn ten tfumpnts. 



dint gute <Sorte 3lcpfel, bie im ^od^en ni^t fo Icid^t tterfal^* 
ten ttttb wetf Bleibcn, tt>ie 3. 35. didmtU" ober Sor«borfer*2lci)feI, 
tDerben gefd^alt unb {e nad^ ii^rer ^ro§e 'oon einanber gef))altett 
ober gcDicrti^cilt ^^at man nun ge^n M0 atuolf groge ^cjjfcl, fo 
tocrben fed^« Ungen Surfer in eincr paffcnben Saferotte mit an* 
bcrti^alfc 3>tnt SBa jfcr unb bem @afte eincr l^alben Sitrone auf* 
gefod^t unb bie fd^on gefd^alten ^e^fel barin frel^utfam n^eid^ ^ge** 
foc^t, bod^ fo, bap fie ganj bleibcn. Die ^epfel werben bann 
gierlid^ angerid&tet, ber 3udfer toirb nod^ hii gum S3reit(auf fort^ 
getod^t unb bann itber bie angerid^teten Slepfel gegoffen. 

gine mitteIgro§e ©ortc gute Sirnen, ungefal^r gtoanaig W^ t>ier- 
unbgtoanaig ®tud toerben gang gefd^alt, oben bie ^ru^en audge* 
bo^^rt, bie @tie(e et»a« abgcjlu^t unb biefelben fobann, nad^bem 
fie gewafd^en flnb, mit eincm 5)funb 3wcfer, einem 9^int toti^tm 
SBein, etwa^ biinn abgcfd^alte Sitronenfd^ale unb einem ©tiidf^en 
3immt in einer SafferoUc gum geuer gcfe^t, abgefod^t, fobann gu* 
gebedft langfam l^inten auf bem ^erbe n^eid^ ^etod^t (fie milL^m 
einc fd^one rot^e garbe erl^alten); naii bem gdnjlid^en Srfalten 
tid^te man fie in fd^oner Drbnung mit ben ©tielen nac^ ber SKitte 
erl^ol^t- an (man tann aud^ {cbc gu^or mit fliftig gefd^nittenen, ab* 
gefd^alten, fiigen SJianbeln befledfen), fod^t ben ©aft bi^ gum 
Sreitlauf ein, gie§t il^n na6^ bem (Srfalten fiber bie angeri^te- 
ten Sirnen unb bringt bie Sompote fobann gu Slifd^e* SBiCl man 
bie Sirnen »ei§ gelod^t erl^altcn, fo mu§ man lebe eingelne, na^^* 
bem f!e gefd^aU ift, gut mit Sitronenfaft einreiben, in mit Sitro* 
nenfaft gefauerte^ 2Capr toerfen unb biefelben fobann gang auf 
obige ?lrt (Jebod^ fo fd^nett »ie moglid^) fod^en* 

8« Stoetfd&ens obet ^fXaumetts^omipote* 

aSiergig bi^ fiinfunbt)iergig pbfd^e 3tt>etf6en ober 9)flaumen 
»erben iK ber Sange geft>alten, entfernt, fobann mit einem 3)funb 
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STEWED FRUIT. 

pound of sugar, a pint of white wine or water, a piece of whole 
cinnamon and some lemon-peel, hoil them, till soft, dish them 
in proper moulds, and send them to the table warm or cold. 
Should the juice be too thin, take out the damsons or plums, 
and boil it to the consistency, called smooth. (8ee Section 
on Sugars, &c.. Article 2.) 

Another way : put the damsons or plums to the fire, with 
cold water, stir them frequently with your hand, till the skins 
rise from the plums ; they must be taken off, and the fruit boiled 
and finished in the above manner. 

Peaches are prepared in the same way. Cherries are boiled 
whole, and if you like, you may also leave the stalks on. 

4. Stewed Cranberries. 

To three pounds of cranberries take one pound of sugar, 
some lemon- peel, cinnamon and a few cloves, and put them to 
the fire with some water, let these ingredients boil up together, 
throw in the cranberries, let them boil up a couple of times, 
take them out, boil the syrup up again, and pour it, after it 
has become somewhat cool, over them. 

6. Stewed Prunes. (Prune-compote.) 

Dried plums, cherries, gages or prunes, after they have been 
washed a couple of times in warm water, should be put to the 
fire with the necessary quantity of sugar, some white wine, 
some whole cinnamon and some lemon-peel, boil them up 
quickly, and then let them boil slowly for an hour and three 
quarters, till soft. 

Bed currants, raspberries and strawberries can be prepared 
in the same manner as the prunes, except, that instead of water 
you should use wine. 
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jfunfun^^matiMfitv ^bfc^nttt. Von ben Comfi^tf. 

3«tfcr, eittcm 5^ittt »cigcm SBefit obcr SBaffer, eincm ©tudfc^en 
gangen S^mmt unb ettvad abgefd^SUer Sitronettfd^ale gum geuer 
gefe^t, tt)eid^ geloc^t, bann in eine Sompotef(i^a(e anget-id^tet unb 
»arm ober fait pt Sifd^e gcBrad^t ©oUte bcr ©aft bcrfelben su 
bunn fein, fo tverben bie S^tt^ii^tn ober ^^anmtn l^erau^genom" 
men unb bU gum Sreitlauf eingefoc^t 

^uf eitte anbete 9(rt fe^t man bie 3^^^^^^ o^^^ ^flaumen 
mit faltem SSapr gum Seuer, xu^xt fie mit ber .^anb Sfterd um, 
bid bie @(i^alen berfelien auffpringen, giel^t fold^e aUbann ab unb 
fod^t unb beenbet bie Stott\6^in ober ^^Paumen gang auf obige 
2lrt. 

66en fo toerben bie 9^x^^t guBereitet Die Airfd^en loerben 
gang unb nad^ SSelieben aud^ bie ®tiele baran gelaffen unb bann 
eben fo gelod^t 

4» ftton$Beerens®pitt|9ote« 

3tt brei f)fttnb *ron«Beercn jleUt man ein 5)funb 3«<J^if/ ^tioa« 
Sitronenfd^ale, 3i'«'«t unb einige Sflelfen mit ettoad SSajfer gu 
geuer, Ia§t bied gufammen auffoc^en, fd^uttet bie jhondbeeren 
finein, lapt f!e einige ^ale barin auffod^en, nimmt fit ^txau^, 
ISf t bie @auce nod^ einlod^en unb gief t fie, ettoad erfaltet, fiber 
biefelben* 

ft« i&ompott i^on gebptrten 3ti>etfd)ett« 

©ie burren Qtottjid^m, ^irfd^cn, 2RirabeIIen ober 9)ritneIIen 
tt)6rben, nad^bem fie einige S^ale aud n^armem SOaffer l^eraudge^ 
koafd^en toorben ftnb, mit bem nSti^igen S^^^h ^^^<^^ toeipem 
93ein, ettoad gangem S^^^^ ^i^^ Sitronenfd^ale gum geuer ge« 
fe^t, angefod^t unb fobann gang langfam ungefS^r fleben Sier« 
telflunben toti^ gelod^t^ 

3ol^annidbeeren, ^imbeeren unb Srbbeeren ISnnen, toie bie 
Arondbeeren gefod^t toerben, jiebod^ nimmt man flatt bed SSajferd 
ttwa^ SB ein bagu* 
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TWENTY-SIXTH SECTION. 



XXVIL CUSTARDS. 



The different castards which are described below, are, for 
the most part^ poared into caps or cnstard-forms, made ex- 
pressly for this purpose, placed in hot water, and boiled ; after 
they have become cool, they are served in the same forms in 
which they were boiled. They can also be poared into jelly- 
moulds, thinly larded with batter, and boiled in them, but in 
this case you must use more whole eggs, to give the custardt 
greater firmness. When cold, they are to be turned oat and 
sent to the table without any accompaniment, or, you may pour 
oyer them some cold cream-sauce or chocolate-sauce. 



1. Vanilla Custard, (boiled.) 

Put half a stick of yanilla into a quart of boiling milk or 
sweet cream, boil it with it for five minutes, cover the stew-pan, 
and set it aside. Now whip the yelks of six eggs, two whole 
eggs and five ounces of fine sugar, with a rod, and mix it with 
the milk in the stew-pan, which, by this time, must have be- 
come somewhat cool ; strain the whole several times through 
a hair-sieve, that the eggs may be more thoroughly com- 
bined with the milk. When this is done, fill the cups or 
moulds, and put them into a stew-pan or sauce-pan, in which 
there is so much hot water that the forms will be half sub- 
merged. Put the stew-pan over a very gentle fire, or better, 
over hot ashes, cover it, put some hot coals on the lid, and 
thus steam the custards slowly. In an hour or an hour and a 
half, when the custards feel firm to the touch, take them out of 
the water, and put them away to cool. In dishing them, wipe 
the custard cups clean, strew them with fine sugar, brown the 
tops, by means of a hot iron, and send them to the table. You 
may use more or less eggy according to the consistency you de- 
sire, your custards to possess. 

You must take particular care that .thfa water in which the 

127 



J^$^§nn^^wanfistitt ilbf^nttt. Ifion Un €ttmtUi 



SecOsunb^manjigller (ftOfcOnift 



XXYII. 11011 ten €xemen. 



Die folgenben Sremc Bcjeid&nen jltS^ fd^on t)urd^ il^ren Slamen, fie 
iperben ntetflend in eigend l^ierau be|limmten (Sreme»Se(!^ern ober 
(Ereme*®c^alen in ^ti^tm Sab gefoiJ^t unb nad^ bcm ffirtalten in 
ben Sec^em fertjirt I)oc^ fonnen fie aud& in leid^t mit Sutter be* 
teflrid^enen ®elee«'gotmen eingefiiHt unb barin gefod^t werben, aU* 
bann mitffen aber mel^r ganae Sier bagu genommen »erben, urn ben 
Sremen mel^r gefligfeit gu geben. 9lad^ i^rem Srfalten njerben fie 
gefliirat unb cl^ne wcitcre 3wt^at obcr mit einer falten fRa^m*^ obet 
£^ocoIabe«^<Sauce an Zx\6^t gegeben. 

t* ®ef od^tet $BattiIle8®tetne» 

3tt S»ci |)int lodftenbe 5)lild& obet fti^en Slalom tt)irb eine l^albe 
@tange SaniQe gelegt nnb nod^ fttnf ^inuten lang bamit gelod^t, 
\>ann bie Eafferofie beberft unb auriid! geflcUt* 5lun toerben fedb^ 
gelbe unb jwei gange @ier mit fttnf Ungen feinem S^cfer mittelfl 
einer ©d^neerutl^e ))erf^Iagen unb mit ber tttoai abgefitl^Iten ^il(| 
genatt ))erlhifd^t; bad ^ange ISft man mel^reremai bur(^ ein :^aax' 
jleb laufen, bamit fl(j^ bie @icr mit ber SWild^ beffer i)creinigen» 5^urt 
n^erben bie Seci^er ober bie ©cjale bamit angcfiiUt unb biefe in eine 
(EttfferoUe ober 5>fan(ne gefleflt, mxxn fo ttiel ]^ei§e« SBaffer ifl, ba§ 
bie Sed^er ettoaia iiber bie ^5Ifte barin flel^en* I)ie Saffcrolle toirb 
nun ttber fel^r fd^toad^ed geuer, am beflen itber glit'^enbe ^fc^e ge^^ 
fttUt, mit einem t>tdti, toorauf glu^enbe ^o^Ien finb, bebecft unb 
ber Ereme auf biefe 2lrt langfam gebampft* 9lad^ Serlauf t)on 
einer ober anbertl^alb ©tunben, toenn fld^ nSmlid^ ber Sreme fefl 
anfitl^ten lagt, »irb er au« bem SBaffer genommen unb fait gefleflt* 
Seim Slnrid^ten toerben bie Sed^er rein abge^)U^t, mit feinem 3"<^c^ 
bejheut, mit eifiem glii^enben Sifen acbrannt unb ju Slifd^e gcgebem 
SBill man biefen Srcme fefler baUUf fo toerben me^r Ster, unb im 
©egentl^eil, toenn er feiner fein foil, loentger 6icr genommen* 

©el^r ifl barauf gu adfeten, baf bad SEaffer, toorin ber Sreme gar 
gemad^t wirb, nid^t fod^t, fonbem immer nur fod^enb l^eip erl^alten 
ivirb. 
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CUSTABDS. 

custards are cooked, never boOs, but is always kept at a boiling 
boat. 

Instead of vanilla, tbey can also be flavored with coffee, tea, 
chocolate, cordial, lemon or orange. These flavors are to be 
given to them in the same manner as to the prepared cream 
C Section 6, Receipt 8.) 



' 2. YaniUa Custard wMpt on the fire. 

Stir a spoonful of rice flour with the yelks of eight eggs and 
three half pints or a quart of milk or sweet cream, till smooth ; 
put in half a stick of vanilla, and now whip it> over a gentle 
fire, till it has thickened a little, and looks like a nice thin bat- 
ter. Empty it into another vessel, season it with five ounces 
of sugar and a little salt, and stir it slowly till quite cold, in 
summer, on ice. In dishing it, add to it a pint of whipt cream, 
stirring it in gently, then send it to the table, in a puff-paste 
crust or in a deep dish. 



3. Moulded Milk-custard with Vanilla. 

Into half a pint of boiling milk or sweet cream, put half a 
pound of sugaf and a stick of vanilla, and boil it for five minutes. 
Now boil this milk very carefully with the yelks of ei^ht eggs, 
mix an ounce of dissolved isinglass with it, and pass it through 
a fine hair-sieve or hair-cloth. Let it cool for a while, stirring 
or whipping it constantly, pour the custard into the proper 
forms, and put them in a cool place ; in summer, put them on 
ice. In dishing, dip the forms for a minute in warm water, 
dry them, and turn the custards out carefully on a suitable dish. 

The isinglass which has been hammered out, and washed, is 
to be applied as follows : put it into a very clean vessel with 
a pint of clean well water, stir it up frequently, and bring it to 
a boil, after some time the light scum is to be removed, and 
the isinglass is to be boiled until it is entirely dissolved, when 
it will not yield more than six or eight table-spoonfuls of 
liquid. 

This custard can also be altered in flavor, as already described. 
It can likewise be mixed with any of the marmalades to suit 
the taste, and then poured into the forms. 
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©tattbct SanlUe fann er audj mit^affee,- S^ee-, E^ocolabe*, 8i- 
queur^ Sitronett" ober Orangen«®efc^ma(f gemac^t toerben^ jDer^ 
feI6e toirb i^m, toie bet ben Sad^Cremen ange^eigt ifl, mitget^eilt 

«« eefjpntbeltet $BattiI(e«6:tetne« 

(Sin SpISffel t)oa SReidme:^! wirb mit ad^t Sigetb unb onbert^alb 
bid s»ei $int imtld^ ober ffipem Sta^m glatt )>errit^rt, mit einer 
f^albtn ©tange SSaitiUe belegt itnb nun auf f(]^»a(!^em geuet mittelfl 
einer ©d^neerutl^e fo lange gefc^^Iagen, bid ed fic^ )?erbi(ft "^at unb 
einem biinnen, fe^r jarten Srei al^ntid^ fle^tj e« »irb bann in ein 
anbered ®efd^irr nmgcleert, mit fiinf Ungcn S^^^^ w«^ eintm 
©taubd^en ^alg gemtirgt unb bid gum ganglid^en (Srfalten — im 
©ommer auf Sid — langfam fortgerit^rt. 93cim 2lnri(^ten »irb ein 
^int gefd^Iagener fRai^m (eid^t barunter gemengt unb ber Sreme in 
einer tiefen @(^it{[et ober einer Sutterpaflete gu ^^ifd^e gegeben* 

£)iefer Sreme !ann eben fo oft im ©efd^macf ))eranbert merben 
mie ber torl^ergel^enbe* 

8« eeftfitgtet SRilAsStetne mit fOaniUt^ 

3n ati^^ un^ ^in l^albed ^int lod^enbe WX6^ ober fit^en ffta^m 
»irb ein l^albed 3)funb 3«dfer unb tint ©tange SSaniUe gelegt unb 
bann nod^ fitnf ^inuten lang ge!od^t* £)iefe Wlil^ toirb nun mit 
a6^t Sigilben febr ))orfid^tig legirt, mit einer Unge aufgelofler S^aw* 
fenblafe ^ermifd^t unb burd^ ein feined ^aarfleb ober ^aartud^ ge^ 
|>re§t* 3la6i einigem ^bfu'^Ien — unter immettoal^renbem S^iil^ren 
ober ©c^Iagen — toirb ber Ereme in bie bagu bejiimmte gorm ein* 
gefitOt unb an einen fit^Ien Ort, im @ommer an^&i^, gefleUt. Seim 
Sinri^ten mirb bie gorm einen ^ugenblicf in toarmed Staffer ge^aU 
ttn, nhtxaU abgetrodfnet unb ber Sreme bei^utfam it6er bie beflimmte 
©d^iijfel gefliirgt. 

'bit breitgeflopfte unb in faltem SBaffer geioafd^ene i^aufenblafe 
joirb in einem fel^r reinen Oefd^irr mit einem 5)int reinem Srunnen* 
toaffer unter ofterem Umrul^ren in^d Aod^en gebrad^t, nad^ einiger 
3eit toirb ber leid^te @c^aum abgenommen unb bie ^aufenblafe nod^ 
fo lange fortgefoi^t, bid fie ganglid^ aufgeI6fl ifl unb nid^t me^r benn 
fed^d bid ad^t Sgloffel ooH S^uffig^eit abgiebt 

aud^ biefer Sreme lift fid^ auf bie thtn angegebenen flrten t^er* 
anberm (Sbenfo fann er aud^ nad^ einigem Serfit^Ien mit einer be* 
liebigen STlarmelabe oermifc^t unb bann erft in bie gorm eingefuQt 
lorrbem 

128 



CUdTJkBBS. 



4. Vanilla Snow-creaiiL 

Whip to a thick fi-oth, two pints of good cream, which hat 
stood at least au hour in ice, in an earthen dish, from fifteen 
to tweniy minutes. After it has stood a little while, turn the 
froth into a hair-sieve, drain off all the liquid, then whip the 
remainder, and so on. If the cream is good, you will be able 
to beat it all to a froth, the first time. When dishing, sweeten 
it with two table-spoonfuls of vanilla-s.ugar and a sufficient 
quantity of loaf-sugar, mix it well by stirring, and send it to 
the table heaped up in a china dish or in a crust of puff- paste. 

The snow cream may also be made with any other flavoring 
sugar or fine cordial. The cordials, such as maraschino, 
aniseed, rum, &c., as also the sugars, are mixed with cream, 
when dishing it. It may also be mixed with strawberries, 
rubbed through a hair-sieve, or with any other fine marmalade 
of fruit. 

The whip-cream must be sweet, and thick, and no older than 
one day ; if it will not thicken, when whipped, add a tea- 
spoonful of finely powdered gum-arabic. 

6. Congealed Vanilla Snow-cream. 

Split a stick of vanilla lengthwise, put it with six ounces of 
sugar, into half a pint of boiling cream or milk, cover it, and 
let it boil for eight minutes, then take it off the fire, bind it 
with the yelks of eight eggs, let it simmer for a moment longer 
on the fire, whilst you stir it continually, and pass the mass 
through a fine hair-sieve into a china vessel, with two ounces of 
dissolved isinglass. Stir this in a cool place until it is cold, 
but still liquid, then mix with it the whipt snow-cream of two 
pints of good cream, pour this mass into a thin cream or jelly- 
mould, which has been larded with fine olive oil, then allow 
the cream to thicken, turn it out carefully on a flat dish, and 
send it to the table. 

6. Charlotte Busse with Vanilla. 

Line a smooth round mould with sponge-cake, then fill it 
with the above vanilla snow-cream, and put it in ice. When 
dishing it, turn the mould int^:! the dish, and send it immediately 
to the table. 
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Jle^f un^4]0an3l0ller Sibf^nxtt. Von Un €temtn 

4^ 9Ia||tnf Anee mit fOaniHc^ 

3»ti ^nt flitter B^Xagta^m, bet »ettig|lcn« eine (Stunbe im 
©d fleflanben l^at, ttjirb in einer ttefcn irtcnen ^d^uffcl mittclfl 
einer pijemen ©c^neenttl^e funfjel^tt bia gnjanaig ^Hnutcn lang 
gtt einem bidfen ©(i^aitm gefci^Iagcn* 9lad^ einigem 3flu^ctt »lrt) bet 
®d^aum auf ein ^at|!e6 gelegt, bamlt aHe gliifflgfeit abtropfen 
lanit; ba« anbetc »itb bantt wiebet gefd^lagcn unb fo fort. 3fi bet 
Slalom gut, fo laf t et f!d^ fc^on 6eim erjlen Wlal gana ju <Sd^aum 
fd^Iagen* IBeim $(ntic^ten mirb bet geft^Iagene ffial^m mit gtvei 
6f loffel »ott SSanitteattdet unb bcm nStligen anbern S^^^ ^erfiigt, 
gttt ittttet einanbet getitl^tt itnb in einet 3)ot3cttanf^aIe obet einct 
Sttttet)>a{lete etmad gel^auft gu S^ifci^e gegeBen. 

2Ratt fann ben Slal^mf^nee aitd^ mit einem Jeben ©crud^judet 
obet feinem Siqnent fletcn* J)et Siqueut, trie 9J?arafc^ino, ^ni* 
fette, 0lttm «♦ f* »♦, fo jpie bet 3^^^ tt>itb Jebe^mal auerjl beim 
Sltttid^ten nntet ben fRa^m gemifd^t^ Sben fo fann et an6:i mit 
bntd^ ein $aatf!eB gettieBcnen Stbbeeten obet fonjl einet feinen 
gtu(|tettmatmelabe »etmifc^t wetben* 

Detente ©c^lagta^m mu^ fiif nnb bid, nnb bntd^and nid^t 5t* 
tet aU einen ZaQ fein; foHte et fld^ Beim ©d^Iagen nid^t »ctbiden, 
fo mu^ man einen Z^uU^tl i>oU fein geflofenen ®ummi axabicum 

&♦ ®efttlgter 9lal6tnfd6ttee mit 93antKe* 

Sine l^aKe ©tange SSanille toitb bet SSnge nad^ gef^^alten, mit ' 
fed^« Unjen feinem S^dtx in ein l^afte^ 9^int fod^enben 3fla^m obet 
aRild^ fleflefcen, unb ba^ ©anje gugebedft ad^t SKinuten lang gcfod^t, 
fobann »om genet toeggenommen, mit ad^t Sigelt »etcinigt (legitt), 
bann U^t man ed nod^ einen $lugenBIidf untet SHiii^ten anf bem 
genet anjiel^en nnb bie ©ul&jtarta joitb bann butd^ ein fcine«f J^aat* 
jieb in einem |>ot3ettanenen2:opf mit aweiUngen aufgelo^ct^aufen* 
Wafe gegefcen* Diefed tiil^tt man nun an einem fitl^Ien Dtte fo 

knge, U& bie ©nbftana h^^^ f^^^ ^^I^/ <^^^^ ^^^ f^^fftfl ^% mi\iit 
fobann ben )»on atoei ^int gutem 9lal^m gefd^lagenen ^al^mfd^nee 
gel^otig batnntet, fiiHt bie Stememaffe in eine bitnn mit feinem Dli^ 
^tnU audgejltid^ene SBobelfotm (Steme* nnb ©eleefotm) ein, lajt 
bie Sterne batin fulaen (feft toetben), flittat fie bann Ul^nt^am an^ 
bet gotm auf eine flad^e @d^it{fe( unb btingt fie au Sifd^e. 

6^ 9luffifd^e ^Aarlotte mit SSanille* 

Cine glatte, tunbe gotm witb intoenblg mit Sidcuitd audgelegt, 
lann mit bem »otl^etgeBenben 3^a:^mcreme mit SaniHe gefiiDt unb 
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7. Congealed cream of Almond-milk. 

Peel a pound and a quarter of almonds, which have been 
scalded in hot water, wash them a couple of times in cold 
water, and ponnd them in a mortar, with three pints of sweet 
cream or good milk, as fine as flour ; put this into a china bowl 
or tureen, add the remainder of the three pints of cream, three 
quarters of a pound of finely pulverised loaf sugar, stir until all 
the sugar is dissolved ; then let two persons lay hold of a clean 
napkin, one at each end, pour on some of this mass, place a 
clean deep dish underneath, and let the almond-milk be well 
pressed out, which is done by letting the centre of the napkin 
hang down a little, so that the mass may collect there, then 
folding it up, let the persons twist the two ends in a contrary 
direction. When the almond-milk has been well pressed out 
in this manner, pour it again over the almond mass in the 
napkin, and squeeze it through a^ain. Then mix in an ounce 
and a half of isinglass, stir all well together, then put the Gream 
into a jelly or custard mould, which has been larded with fine 
olive oil, let it congeal, and turn it out on a proper dish. 

8. Almond-milk eream with Vanilla. 

Boil for five minutes in a little milk, the half of a stick of 
vanilla, split lengthwise, then take out the beans, and add the 
dissolved isinglass to the above mass, (see the foregoing receipt) 

9. Cream Busse of Lemons. 

Put the yelks of twelve eggs, six ounces of fine sugar, a pint 
of white wine, the juice of four lemons, rubbed through a hair 
sieve, and the thin peel of the lemons into a stew-pan, put i^ 
on the fire, and whip it until the mass has boiled up once ; 
then take it off quickly, whip it cold for a few minutes longer, 
pass it through a fine hair-sieve into a large china bowl, add an 
ounce of isinglass, stir the mass in a cool place, in summer, 
over finely pounded ice, until it is quite cold, but still in a 
fluid state ; then mix it well with the white of ten eggs beaten 
to a firm froth, fill the mass into a custard or jdfy-monld, 
larded with the best olive oil, let it congeal, turn it cat on the 
proper dish, atid send it to the table. 
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^t^Bvm^imanst^flitv 3ib(ii^nttU Von Un Ctemcn* 

ltt'« gi« flcjleUt Seim Sfnrid^tett »ltb fete gotm fiBet Me BejHttimt# 
©djuffel gefHitat unb t)ic ©d^ariotte fogleicl ju Sifc^e gegeJem 
Die Sotm toirt) ntit fitf ent SRanbeBI audge{hi(!^em 

9« $BDtt ^en gefttljten SOlattbelmildbsStemett* 

Suttf aSiettelpfuttb in l^eijem SBajfet fleBriil^te SWatibeln toerben 
(^cfd^alt, eittfgemal au« retnem, IaItemSBafferl^erattdge»afcS^ett unb 
fobann ntit brei 5>ittt fitpem Slalom obet guter SWild^ in einem SWiir* 
fer me^Ifeitt geflofen; ba« ©cflo^cne gete man nun in eincn ^ox* 
geOantopf (Serrine), ffige ben itferigett 9la^m »on ben brci ^int, 
nelbfl brei Siertel))funb i)om fcinjlen, tt)cif en, gejlof enen3udfcr baju, 
rii:^re 9lttc« fo lange untet einanber, U€ f!(^ ber 3w<3fer ganglid^ 
aufgelofl l^at; fobann nt^mt mm mo tnSalic^ ^tpei 9)erfonen, toeld^e 
eine reine ©er^iette Qebe an 3»ei Snben) ^alttn, gieje et»a« tton 
ber @u6flana auf Ic^tere, jleHe ein rcinea, tiefed ©efc^irr unter nnb 
lajfe bie SWanbelmild^ titc^tig an^pxt^cn, inbem bie Beiben 5)er* 
fonen bie ©ertjiette tttoa^ »ertieft fatten, bantit bie ©uBflana in 
bie SWitte berfelfcen hmmt, fol^e gut ^n^ammtn ne^nten unb ber 
Mne fcine Beiben Snbcn xt6^t&, ber anbere bie feinigen Iin!« fcfl gu- 
fammettbre:^t 3fl bie aRanbelmild^ ba« erjle 9RaI auf biefe art 
au^gejjrejt, fo gief e man fie noc^mald iiBer bie iSKanbeln in ber 
©crviette unb pxt^t f!e bur^ ; nun »ermif(^e man |Ie gut ntit an* 
bert^alb Unjen ^aufenfclafe, rii^re 8ltte« gut untereinanber, fiiHc 
bie Sreme fobann in eine ntit feinem DIi»en6t auagcjhi(^ene aSo- 
belform (Oelee* obcr €remeform) ein, laffe fie barin fulaen (fefl 
tperben) unb fliir^e fie auf bie Beflimmte 3lnricJ^tf(^ilf[eI l^erau^* 

9« SJlattbelmilAsCSteme mit SSantUe^ 

®ine ^albt, ber 85nge nad^ gefpaltene ©tange SSaniHe toirb in 
tttoa^ SRi^ fiinf SMinuten lang au^geloc^t, fobann toerben bie Sa- 
niSefd^oten l^erauagenomnten unb bie 9)til(^ toirb naci^bem mit bem 
aufgeloflen ©tanbe gu ber 3RanbeImi^ gege(en (fiei^e "oox^tx^t* 
^enbe artileQ* 

9« 9Iufflfd6e (Sterne ^oti (Sittonett^ 

3»6If Sigelb, fed^e Unaen feiner 3tt*cr, ein fint weif er ^tin, 
ber bur(| ein ^aarfleb gefeil^te, audgepref te ©aft unb bie biinn aB» 
gefd^alte ©d^ale »on 'oitx Sitronen toerbcn anf^immen auf bem 
geuer in eincr Safferotte fo lange atgefcJ^Iagen, Bid biefe ©ubftana 
einmal aufgelo^t ^t; fobann nel^me man fie fd^nett »eg, fd^Iagc 
fte no(i^ einige 9»inuten fait, fei^e fie burd^ ein feined ^aarflet in 
einen grog en 9)oracttanto))f (^errine), fuge eine Unae ^aufenfilafe 
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6WEET JELLIES. 



TWENTT-SEYENTH SECTION 



XXVIII. SWEET JELLIES. 



L Wine or English-jelly. 

Cut the calves' feet jelly, after the fat has been removed %nd 
it has got perfectly cold, into small pieces, then put this, nth 
half a bottle of white wine, six ounces of sugar, the rind or two 
thinly-peeled lemons and the juice of four lemons, also four 
eggs, into a stew-pan, and whip it slowly on the fire, until it 
boils. Then remove the stew-pan from the fire, and cover it 
with a lid, on which there are live coals. After half an hour, 
when the jelly has separated, pour it over a stretched napkin, 
or better, into a flannel filtering bag. What comes throagh first, 
is poured back once more, until the jelly inns clear and trans- 
parent into the china dish, which is placed under it. After 
it has got cold, fill it with a silver spoon into the jelly-mould, 
and place it in a cool place, in summer, on ice. Wlien you 
want to dish it, hold the mould for a moment in warm water, 
then dry it with a clean cloth, empty the jelly carefully into 
the dish and send it immediatelv to the table. 



2. Punch-jelly. 

Mix the above jelly, after straining it, and letting it cool, 
with half a pint of rum, of arrack, or essence of punch, fill it 
into the mould, and leave it in a cool place 



3. Tea-jelly. 

Add to the wine-jelly two table-spoonfuls of good tea, and 
«fter clarifying, straining, and letting it get cool, mix in a gl^ss 
of " Xirschwafiser.'' For this jelly, take a few ounces more of 
•agar. 
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j^trbenun^imattitdflrr ^bf4intlt Von otn fugett HitUtBf ^uljen^ 

taju, tul^rc bie ©ulBjlana an eincm lul^Ien Drt ({m*©ommer uBet 
fein 9eflam)>ftem Sid) fo (ange, 6U fie ganalid^ lalt, a6er no6) flufflg 
Ifl, »ermif(^c |le fobautt gut mit bem gu fcflem ©d^nee gefc^^Iagenett 
Cttpeif i)on ael^tt (Sitxn, fiitte bie Etememaffe in tint wit fcinem 
Dliuenot audgejhid^enc aJlob^lform (Sreme* ober fiije ©eleeform); 
lajfe bie Ereme fuljett (fcfl ttcrben), flfirae fie fobann ubtx bie Jc- 
^mmte, flad^e @(^ujfel aud bet §otm itnb Bringe fie gu Zifii^e* 



-'^tipi 



SieOenunb^man^iglter HOfcOntff. 

tXXYin. 11011 ^en fi^tu tfelte0, ^iil^^ii. 

S)er' lalt gcworbene JtalB^jlanb, t»o»on affe« gett forgfaitij 
genomtnett iji; tt)irb in Heine ©titdfe gefd^nitten itnb ntit etncr 
glafd^e toeiflem 3Bein, fe^d Unaen 3tt<Jer, ber bibtn aJgefd^fttteti 
@^alt \>on gtoei nnb bem @afte )oon Diet Sitronen unb t>itt 
ganaen ©iem in eine paffenbe Safferotte getl^an nnb auf bem 
geuer mitteljl einer l^olaernett fltnt^t U& aum Roi^tn lang- 
fam gef^Iagen* Die SajferoHe toirb bann fogleid^ »om geuer 
geV^ctt uttb mit eittem i>tdtl, ttotauf gliil^eube Sto^ltn flub, 
^ebedt 9lad^ Seriauf »ott einct l^alben ©tunbe, ttjenn |!d^ bie 
®elee gefd^ieben ^at, »irb fie auf eine aufgefpannte ©erDiette obet 
Beffer einen gittrirfadf i)on glanell gegopn* Da« aw^^^^P Durd^* 
gelaufene tt>irb noc^ einmal aufgcfd^uttet^ Bi« bie ®elee l^eH unb 
burd^fld^tig in bie untetgcjlente a^oracttanfd^iijfel lauft. 9lad^ bem 
abfii^Ien »itb fie mittelfl einc« filBernen Soffeld in bie ©eleeform 
gefiiOt unb an einen liil^Icn Dtt, im ©ommer auf d gid, gejleflt* 
Seim Slnrid^ten wirb bie gorm einen 2(ugenblid in toaxmt^ ffiaffer 
ge^alten, bann ubtraU mit einem reincn 2:ud^e abgetrodnet unb 
bie ® elee Ul^ut^am vAtx bie 6efHmmte ©d^iijfel gejlurat unb fogleid^ 
au Sifd^e gegebem 

t* 9>ttttfd6s®elee« 

S)ie tjorl&crgel^enbe ®elee ttjirb, nad^bem fie burdjgelaufen unb 

aBgelii^It {% mit eincm :^aIBcn 9>ittt dinm, Strrac ober 3)unfd^* 

gffena »ermifc^t, bann in bie befHmmte gorm eingefiiHt unb wft 

gefteOt. 
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SWEST JELLIES* 



4. Currant-jelly. 

Put a pound of picked, red carrants into a cMna dish, poor 
over fonr ounces of boiling clarified sugar, cover it, and let it 
stand for a night in a cool place. Thtv next day, pour the cur- 
rants over a stretched napkin or into a filtering-bag, and let 
the juice drain off clear. In the mean time, prepare a wine- 
jelly, in which, only two lemons must be used. After the jelly 
has been clarified, strained, and allowed to get cold, mix it 
with the currant-juice. 



6. Cherry-jelly. 

6. Easpberry-jelly 

7. Strawberry-jelly. 

These three jellies are prepared exactly like the currant-jelly. 
The cherry-jelly, after being clarified, may be flavored with a 
table-spoonful of " Kirschwasser," and the strawberTy-jelly 
with a couple of spoonfuls of Sherry or Malaga. You may 
also take one half strawberries or raspberries and one hr ^f cur- 
rants, the flavor of this jelly is still better. If these jellies 
should not have a beautiiM ted colour, add a few drop >f dia- 
lolved cochineal. 
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Jlielf nnn^ivanjlafler Sihf^mtu Von Un fi^tn ^tiu§, JliUies* 

3n bie SBt{n«®eIee lomtnen nod^ a^^^ S§I6f^I ^oU guter 2:i§ee, 
unb nai^ bem Alaren, X)ut(!^Iattfen unb Slbfiti^Ien mirb fie tnit 
finem ®Iad Airfd^waffer t^ermifti^h 3^ blefem ®elee mtxitn el« 
ntge Unsen Qudtx mel^r genommem 

4» 3o]6atttt{dbeetett«®eIee« 

©tt 5>fttnb al6gegu|)fter, rotifer So^^^nnirteereft »ltb in eiitc 
|)or)ettanf(!^u{feI get^an un\) mit 'oitt Unaen lo^enbem, getlartem 
3ucfer ibergoffen, augcbedt unb uBer 9lad^t an eincn lujlen Drt 
gefieDt, ben anbern Sag merben bie 3ol^annidBeeren u6er eine 
aufgefpannte ©erioiette ober einen giltrirfac! gefd^iittet, bamlt ber 
©aft ^ett aMaufen lann. SBSi^renb ber 3^^^ »«§ ^^ne SBeln- 
®elee gemad^t toerben, t^oau man iebo(% nur a»ei Sitronen "otv^ 
tvenbet 9la(^ bem Stl&xtn, Durd^Iaufen unb ^blul^len ber ®elec 
loirb fie mit bent burd^gelaufenen 3o^annidbeerfafte bermtfd^t 

tt» AitfAett»®eIee# 
•* <^{mbeetetts®elee« 
9* erbbeeretts0elee« 

Diefe brei ®eleen toerben gana nad^ ber 9(rt ber So^annidBee^ 
ten'®elee auBereitet* Die Airf(!^en^®elee toirb nai^ bem Jtlaren 
mit einigen Sf liiffein loott Airft^maffer in il^rem ®ef^madfe geflei* 
gert, fo mie bie (£rb(eeren-®elee mit einigen (Sploffeln t>on 3^ered 
ober SRalagamein. 3(ud^ lann man Id ben SrbBeern unb ^im^ 
(eeren bie ^alfte ^o^anni^Beeren ne^men, tvad i^ren SBol^Ige* 
fd^madt nur nod^ tx^% ©ollten biefe Ob{l«®elee« nit^t fd^i)n 
tet^ audfel^en, fo muffen fie mit einigen 2:ropfen aufgelofter Sod^e* 
niOe M aur fd^Sn rotten Sarte gefarbt toerbem 



SUGAB, ALlfOia)S AND BAISINS. 



TWENTY-EIGHTH SECTION. 



XXIX. SUGAR, ALMONDS AND RAISINS. 



L To clarify Sugar. 

Beat together thoroughly, with a rod, a pint of water and 
half the white of an egg, pat a pound of white sugar into an 
untiuned copper kettle or into a stew-pan, add the water, let 
the sugar dissolve over the fire, and boil up, when it boils too 
quickly, stop it, by throwing in a few drops of cold water, 
remove the scum, by means of an untinned skimmer, and repeat 
this four or five times ; after the last time, when no more scum 
appears on the top, and the sugar has become as clear as 
crystal, take it from the fire, and pass it through a clean napkin. 

2. To boil Sugar smooth. 

The foregoing clarified sugar is boiled until the last drop 
spreads out, in falling from the skimmer. 

3. To boil Sugar to a small Thread. 

After the last smooth sugar has continued to boil a few 
minutes longer, dip in your fore-finger quickly, and press it 
together with the thumb ; when on separating the finger and 
the thumb, a small thread is formed, which, however, breaka 
again immediately, the sugar has been boiled to a small thread. 

4. To boil Sugar to a large Thread. 

If, after the sugar has boiled a little longer, and when the 
finger and thumb are separated, (see the foregoing article,) a 
long thread is produced, which does not break immediat^y, 
the sugar has reached the degree of the large thread. 
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il4ituit>)ioan3t|i|l(r ilbrd)nitt. Virm M^tt, Un JEankcln u. Vtffbies* 



HcOfunb^iDan^tgller H6reQmft 



XXIX. 1ll0in finiitti \^tn ^fiianUln null 1l0flimi. 



t« (BelSutetter Sttdet* 

Sin 9)int fatted SBaffer toirb tnit einem l^alBen Sitoeif i^ermittelfl 
finer ^d^nttxut^t tud^tig )}erfd^Iagett, fobann ge(e man in eintnnn* 
»ersiitntenAu))fer!cj[eIot)cr in eine6afferotteein3)funbfeinen,»cv* 
fen S^^^^f fw9^ b<i^ SBajfer i^ingu, lajfe ben 3tt<J«t fi6er bem geuer 
auflofen, auffod^en, fc^recfe il^n, menn tx in bie ^o^t fleigt, ntit 
einigen Xropfcn faltem Staffer alb, l^eBe ben oBenanf fi^enben 
©(i^aum ttermtttelfl einc« un^crginnten ©dJaumloffeU ab unb »ie^ 
beri^ote biefed ))ier« bid fiinfmal; naci^bem er nunbadle^temal ab^ 
gefd^recft tuorben unb ft(^ bur^aud lein @d^mu^ ntel^r auf bet 
Dberflad^e beftnbet unb ber 3^^^^ IrpflaQl^ell getootben i% l^ebe 
man il^n ))om geuer meg unb feil^e il^n burd^ eine reine @eri>iette« 

9* 3tt({er }ttm Steitlauf* 

jDet t>or!^erge^enb gelauterte 3^^^^ ^^^^ ^^<^ fo li^ns^ fott" 
gelo^t, bid ber le^te Xropfen ))om@d^attmISff^Ibreitl^erunterfaIIt 

8. 3ndct }nm lUiutn 9abett« 

5Rad^bem toorl^ergel^enber, jum Sreitlauf gelod^ter 3^*^^^ ^od^ 
einige Slugenbticfe fortgelod^t |at, tau(i^e man rafd^ ben 3^tgeftnger 
l^inein unb jjrejfe biefen mit bem Daumen ^n^ammtn ; j»enn (Id^ 
nun beim Deffnen ber ginger gwifd^en benfelben ein Heiner gaben 
bilbet, weld^er aber fogleiti^ wieber brid^t, fo ifl ber 3ttdfer aum lUi* 
iten gaben gelod^t 

^* 3tt<f et ium 0ro$ett 9aben» 

Silbet fidj, nad&bem ber gum Heinen gaben gefod^te 3tt<J^ «odJ 
einen Sfugenblidf fortgefod^t worben , beim Deffnen ber ginger 
(flel^e ttor^ergel^enben SlrtiM) ein langer gaben, weld^er nid^t fo«- 
gleid^ brid^t, bann l^at ber3udfer bm ®rab bed gr^f en gabend 
enrei^t 
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SUGAR, ALMONDS AND BAISIKS. 

5. SugBX to a little FearL 

After the foregoing jaa been allowed to boil a few momenti 
longer, take ont the skimmer, and when the falling drops form 
short threads, to which they appear to hang like pearls, which 
threads, howeyer, break again immediately, the sugar has 
attained the degree of the little pearl. 

6. Sugar to a large FearL 

When the pearl (see the foregoing article) remains attached, 
a little longer, to the thread, which does not break so soon, 
the sugar has reached the degree of the large pearL 

7. Sugar to a Blow. 

When the foregoing sugar has boiled a few moments longer, 
take out the skimmer, swing it^ and blow through the holes ; 
if little bubbles fly out through these, but which disappear 
immediately, the sugar has reached the degree of the blow. 

8. Sugar to a Feather. 

When the foregoing sugar has boiled a little longer, and 
when, on blowing-through the holes, large bubbles escape, 
which fly high and far, the sugar has reached the degree of 
the feather. 

9. Sugar to aBalL 

After the foregoing has boiled a little longer, pass your 
fore-finger through the sugar, dip it into cold water, which 
should be at hand ; if the adhering sugar can be rolled to a 
ball, it has reached thi& degree. 

10. Sugar to a Crack. 

After the foregoing has boiled a little longer, repeat the 
same test Bite the ball, and if it breaks, the sugar is boiled 
to a crack. 

IL Sugar to a Caramel 

When, after a short space of time, the sugar begins to look 
red, and exhales a pleasant odor, it has reached the degre* 
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5* Sttcfet jnt {leinett ^ttU* 

^a^ttm Dorl^ergcl^cttber 3w<iet no^ cinigc atugenBIide fortgc- 
fod^t tDorbcn, l^cbt man t>ett ©d^aumloffel f craua itnt> wcnn bic 
l^erabfaHcttben Zxop^tn cincn Ilelnen gaben nadj ^6^ a^el^en, ttoran 
jle gtcid^ einer 3)erle au l^angcn fd^clnen, ber aUx foglcid^ jpieber 
jenclf t, bann |at bcr 3u<Jcr ben ®rab bcr Heinen 9)erle erreid^t 

e« Stti^er gut grogett 9^etle« 

^angt bie 5)crle (flcl^c tjorl^ergcl^cnbctt 9lrttW) etnja« ISnger att 
bcm gabcn, wcld^cr ntd^t fo fd^nctt aemipt, bann ^at bet 3ttdfcr 
ben ®rab ber gro^cn 5)erie crreid^t 

9^ 3ncf et }nm nettten 9ln^* 

^at ttor^crgel^ettb gdod^ter 3u(Jer no^ cinige augenBIidc fort- 
8e!o(^t, bann ^tU man ben ©d^aumliiflfel l^erau0, fd^uttelt i^n 
etwa« ab unb blafl burd^ bic Sod^cr; mcnn nun burd^ bicfc Hctne 
Sla^d^en l^erau^flicgen, mcld^e a6er foglcid^ wieber ttcrge^cn, fi> 
]&at ber 3udtcr ben ®rab bed Kcinen glugd erreid^t 

$at i)or:^ergcl^enber Rudfer ttm^ fortgelod^t, nnb fliegen Beint 
©urd^Hafen and ben Sod^ern be« <Sd^aumIoffel0grogel8rafenl^er- 
m^, totl6)t ^od^ unb totit fliegen, Unn l^at ber 3udfer ben ®rab 
bed grof en glugd erreid^t 

•♦ 3tttf et gut Angela 

OTan fal^rt titit bent 3cigcftnger bnrd^ »orl&ergel&enben 3udfcr, 
nad^bem fofd^er nod^ einige 5lugen6Kdfe fortgelod^t "f^at, unb gibt 
bann ben Singer foglcic^ in nebenflel^cnbed, MM SDaffer ; la^t 
pd^ ber baran flebenbe 3ucfer au einer «ugel breben, fo bat gx ben 
®rab ber «ugel erreid^t. 

$at ber t)or:^erge:^enbe Snitx nod^ ein ^jaar 2Rinutcn ISnger ge- 
foc^t, fo toieber^olt man »orige g)roBe, unb totnn man auf bie ^u- 
gel Ui^t, unb biefelbe Brid^t, bann ijl er ^um Srud^ gelod^t* 

f !♦ 3ttdet gum (SatameL 

SBcnn nac^ einer Heinen SBcite bcr 3udPer anfangt \i^ rotl^Iidb 
au farBen unb einen angenel^men ®erud^ »on (Id^ gieBt, fo ijl et 
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SUQAB, ALUOmyS AND BAISINS. 

of caramel. It must be immediately remoyed from the fire. 
Sometimes it becomes necessary to pat the pan immediately 
into cold water, to preyent the sugar from getting a darker 
colour. 

THE FLAVORING STTGARS. 

12. Lemon-sugar. 

Wipe a good sound lemon in a clean cloth, rub off the yel- 
low part of the peel on sugar ; scrape this off with a knife^ 
dry, pound, and sift it, and keep it in a well-closed canister. 

13. Oraoge-sugar,— Bitter OrangeHTOgar. 
Both are prepared like the lemon-sugar. 

. 14. Vanilla-sugar. 

A little piece of yanilla is dried in a warm place, then 
pounded together with two ounces of sugar, sifted, and kept 
as aboye. 

15. Cinnamon-sugar. 

For this purpose, take the finest kind of cinnamon, other- 
wise proceed as with the yanilla. 

16. Broken LoafHfmgar. 

Break good loaf-sugar into small pieces, then crush it with 
a wooden mallet, and sift the fine sugar from it. Keep it in 
glasses in a dry place. 

DIFFERENT KINDS OF GLAZING. 

17. Water-frost, (Tart-frost) 

Take half a pound of dried powdered loaf-sugar, which has 
been sifted, add the juice of a lemon, and a couple of spoon- 
fuls of cold water, stir all to a frost, which will flow thickly 
from the spoon, and then use it 

18. Orange Water-frost 

Instead of lemon-juice, used in the foregoing frosty fiaTor it 
with the juice of a good orange. 
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it^tttit^imanjiaftet 3ibf^n\tu Vctn 3udi(t| Un Bianhtin n* 'Viofintn* 

^um Saramcl fcrtig* gr mu^ "tantt foglcit^ »om gcucr l^inm^Qt^ 
nommtn, mattd^mal ntup fogar bic Saffctollc foglcid^ in MM 
SBaffet gcfc^t tocrbcn, urn gu ^cr^inbern, ba^ ber 3w<^w Icine gu 
bunfle garlje 6c!ommt 

M« ^itt0ttett)uder» 

6inc gcjfunbc Sitrone tt>itb tnit cinent rcincn STud^ aBgcivffd^t, 
bantt bie dugcre gcIBc ©d^ale auf 3«<Jct^ aBgcricbctt, bicfcr ntit 
elnem SJ^effcr »ott bcm3M^^^ abgcfd^aBt; gctrodnct, ^cflo^eit, burd^i* 
flcflett unb In ciner njo^bcrfd^Iojfenett Siid^fe aufbcwal^rt 

tS^ OrattdCtts ober ^^felftnenjutfet ttnb 
^pmctangengttd^et^ 

Selbe ttjerben auf flleid^e SCcife »ic bcr Sitronen^uder itxtittU 

6itt ©tangcld^ctt 3}anille tolrb an eincm warmen Oxt getrodfnet, 
bann ntit arCt>txt^alb W 3»ei Unjen 3M<*cr geflopen unb burd^ge* 
fitit, nnb tote oben anfbetoal^rt* 

t{^^ Simmtjttcfer* 

^ct3tt Braud&t man bie feinfte ©orte 3iwmt; iibrigend t»irb »ie 
tei ber Santlle ^tx^af)xtn* 

@(!^3ner t»eif er 3^^^^^ tt^*'^^ ^^ Heine ©titdfe gel^adt, ntit einem 
l^JIgernen ^ammtx in Heine ertfengroje Srofeln aerfd^Iagen nnb 
ber feine 3^^^ baijon abgejiebt* Der ®xoi^udtx ttjitb l^ierauf in 
®lafer an einem trodfenen £)rte anfbeival^rt^ 

Von 6en verf(t)te6enen (Slafurem 
«♦ aSSafferoIafttt (iSottenett^). 

gin ^albeg 9)funb getrocfnetcr, gejlof cner, bnrd^ ein 3:romnteI* 
fleb flefiebter, feiner ^udtx wirb mlt bent ©afte einer Sitrone nnb 
einigen g^Wffeln i)ott laltem SBaffer gn einer bid ijom gBffet 
fliepenben ©lafur abgerni^rt nnb fobann in ©ebranc^ genommen* 

3n ^orl^ergel^enbe ©lafnr gebe man jtatt Sitronenfaft ben ©afl 
ciner gefunben Drange, 
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I stjgaB) almonds mtd BAisnrs. 

19. Boiled Chocolate-frost 

Take six ounces of chocolate and twelve ounces ai fine 
sugar, pnt them with a pint of cold water, upon a strong fire, 
stir them constantly, and let them boil. The frost is to be 
taken from the fire as soon as, on taking a little of it between 
your finger and thumb, you can draw ic out into a thread ; 
after being allowed to cool a little, pour it over the cake or 
pastry to be frosted, or turn the cake in it 

20. Peeled Almonds. 

Put some fresh, sweet, or bitter almonds, with cold water, 
to the fire, and let .them simmer till they can be easily squeezed 
out of their peel, or skin, by being pressed between the fingeYr 
and thumb ; then pour them out on a sieve, cool them with 
cold water, and remove the skins. 

21. Eaisins. 

Pick and clean your raisins thoroughly, wash them in luke- 
warm water, dry them with a cloth, and apply them to such 
use as you may desire. The so-called Muscatel raisins are 
merely picked clean, and used. 

22. Currants. 

Wash your currants a couple of times, thoroughly, in luke- 
warm water, drain them on a colander, then put them on the 
cover of a pot or stew-pan, and pick them very carefully, 
(there is always a great deal of sand and small stones among 
the currants ;) after this, dry them in a clean cloth, and apply 
them to such use as you desire. 

23. Of the Whipping of Froth, (Snow.) 

The white of the egg with which you intend to make the 
froth must be put into an untinned froth-kettle. Begin to whip 
it very slowly and gently with a whipping-rod, made of wire ; 
continue this quicker and quicker, (keeping the white of the 
egg together as much as possible, and whipping it up lightly 
and quickly,) until the froth will stand quite stiff on the whip- 
ping rod, when the latter is lifted up in the air. It must be 
now used at once, as it will, if left standing too long, again 
become water. 
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€e(^d Unaen S^ocolabe unb ^toolf Un^en feiner 3uder toerben 
mil eittcm 5>itit laltcm 2Cajfcr auf flar!e« gcuer gefe^t, unb unter 
ofterem Umrii^ren fo lange gefo^t, bid fld^ bclbed — tDenit man tin 
toemg ba^ott atpifd^eit bie ginger nimmt — ^um Saben fplnnen la^t, 
bann n>irb bie ®Iafur ))om geuer guritdf gefe^t, unb na^ einigem 
Serfit^len bad gu glafirenbe Sadftoerl bamit begoffen, ober ed tvirb 
barin umgemenbet 

Die frifd^en, fiipen ober bittern SKanbeIn tt>erben mit laltem 
ffiaffer aunt geuer gefe^t unb fo lange gebritl^t, bid |!e j^6) gtoifci^en 
ben gingern an^ iS^xtn ®^alen lei^t ^eraudbritden laffen; fie toer" 
ben fobann auf ein @ieb gef(i^uttet, mit laltem SBaffer abgelit^It 
unb gef(i(falt* 

M» SBott ^en fftofintn* 

Die gropen Sloflnen werben rein gelefen, i)on i^ren ©tield^en ab* 
geaupft, fobann aud lauem SBaffer l^eraudgetoafc^en, mit einem 
Sud^e abgetrodnet unb ^um ©ebraud^e »er»enbet. Die fogenann* 
ttn <Sultaninrofinen toerben bIo| rein gelefen unb na6^\>tm in ®t* 
braud^ genommen. 

tt* ftleitte 9lof!ttem 

Die Heinen Slofinen toerben einigemat tiit^tig aud lautoarmem 
SBaffer l^eraudgetvafc^en, fobann auf einem Durd^fc^Iag abgetropft 
unb auf einem Sajferottebedfel fel^r toorfld^tig gelefen (ed beflnben 
^6^ immer ^itl @anb unb ©teind^en in benfelben); nad^bem trocfne 
man fie in einem reinen Sud^e gut ab unb nel^me fie in ®ebraud^. 

*£>ai ^um @d^nee befUmmte Sitoei^ muf xdn, of^nt bad minbefle 
®elbe, in einen uni)erainnten ©d^neelejfel gegeben toerben* Wan 
fangt auerfl gang langfam an )>ermittelfl einer ®d^nntuti^t 9on 
Drai^t an fd^Iagen unb toieberl^olt bie @d^I&ge immer fd^neUer (in« 
bem man bad 6itoei§ fo lura toie moglid^ ^u^ammtn^alt unb leid^t 
unb luftlg in bie J^ol^e l^ebt), bid ba§, wcnn man bie ©d^neerutl^e 
mk ettoad gefc^Iagenem ®6^ntt in bie ^ii^e l^ebt, le^terer gana fieif 
uno feft an berfelben l^inaudfte^t, toorauf er fogteid^ ^erwenbet 
toerben mu^, inbem er bur^ bad lange @te^en, totnn er fertiq ^e^ 
fc^Iagen i% loieber |u SBajfer gerinnt^ 
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PBESEBVED PRTJIT. 



TWBNTl NINTH SECTION, 



XXX. PRESERVED FRXJIT, (PRESERVES.) 



L Preserved Easpberries, (Baspberry Jam.) 

Pick a potind of fresh raspberries very clean, and poll off 
the small leaves. Boil a pound of clarified loaf-sngar to a 
large thread, add the raspberries, and let them boil np a 
couple of times, whilst skimming them ; then turn them ont 
on a clean earthen dish, cover them with a clean cloth, and 
let them stand over night in a cool place. The next day 
spread them on a large inverted hair-sieve, under which a 
vessel of the same size has been put» to receive the juice ; put 
this again on the fire, and boil it to a large thread ; put in the 
raspberries again, let them boil up once more, whilst you skim 
them, take them from the fire/put them, after they have got 
cold, into the proper preserving glasses, the juice being on 
top ; then put immediately over them circular pieces of writing- 
paper, dipped in rum, and cut exactly of the size of the aper- 
ture of the glasses ; tie over the glasses a piece of ox-bladder, 
cut round, according to their size, and well steeped in luke- 
warm water, then again, a piece of strong, white paper. Keep 
the preserves in a cool, dry place. 

S. Preserved Cuirants, (Currant Jam.) 

These, after being picked, are preserved exactly like the 
raspberries. 

8. Preserved Cherries. 

To a pound of stoned cherries take a pound of sugar, boO 
the latter to a syrup, in a couple of spoonfuls of water, put^ 
the cherries, and let them boil soft; then take them out with a 
skimmer, (on which there must be no grease,) drain them well, 
and let the sugar thicken. Put the cherries in again, and lei 
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Mtunun^smautBfitt Jibf^nttt. Von litn ttn$tma^Un St^U\ 

OTeununbjtDttn^igller flOfcOnitt 



XXX Von tftn ein^ema/l^ten fiu^ttn. 



1* (Sinoemadftte C^imBeeten* 

Sin g)futtb frifd^c ^imUtxtn werbcn faubw gelefeit unb ble fTei- 
nctt SlattActt ba^on abgeaupft. Untcrbejfen »irb eln 3)futtb ge* 
lautettet, »cif er 3w^^^ h^^ flarlcn 8abcn gclod^t, bic ^imbttxtn 
tuerben in ben lod^cnben 3u(fer l^ineingcgeben unb einigcmal un* 
ter gel^origcm 2lBf(i^auttien iibernjattt ; man Ittvt fic nun in tint 
teine, irbcne ©d^iiffel aui3, bcbedft fie mit einem rcinen S^ud^e unb 
laf t pe iiber 9lad^t rul^ig an einem fit^len Drte flel^en^ Den an* 
bem %a^ fc^iittct man fic breit auf ein gro^e«, unrgefliirated ^aar* 
fteb, tt)orunter ein ebenfo breite« ©cfiip gefletit »urbe, bamit ber 
©aft l^ineinlaufen fann; biefen fc^e al«fbann toieber gum geucr, 
lajfe ii^n nod^maU gu flarfcm gaben fod^en, gebe bie ^imbecren 
tt)ieber l^inein, lap fie noc^ einmal unter 3lbf(|aumen itberwaHen, 
nel^me fie l^ierauf »om geuer toeg, fiille fie nad^ gel^origem Wluf^^ 
ten in bie beflimmten Sinmad^glafer ein, fo bafi ber ©aft baritber 
ftel^e, becfe fobann nac& ber Dcf nung ber ®Iafcr runb gefc^nittenc, 
in Slum flctaud^te Slottd^en tton toti^tm ©d^reib^ja^ier unmittelbar 
liber bie J^imbeeren, iiberbinbe bi? ®Iafer juerfl mit einem na6^ 
beren ©rope runb gefd^nittenen ©tiidf in lauem SBajfer, flut je- 
toeid^te unb tpieber feft au^gebriidfte Dd^fenblafe unb nod^maI« mit 
jlartem n?eif em 9)a^ier unb betoai^re bad Singemad^te fobann an 
tintm trodtnen, liii^Ien Drte auf* 

Diefe »erben, na6^\)tm fie loon ben ©tielen abgeaupft flnb/ ^ani 
nad^ ))ori^ergel^enber Slrt eingemad^t. 

8» ^itfdften eiuinmadftn* 

S(ttf ein 5>funb audgefleinte ilirfd^en nel^me man tin 9)fttttb 
3udfer, lod^e le^teren mit tin 9(^ax 26ffeln SBaffer gu ©iprup, tl^uc 
bie ^irfd^en l^incin unb lap fie loeid^ fod^en* T)ann nel^me man 
fie mit einem nic&t fetti^en ©d^aumloffel ^erau«, laffe bad Staffe 
red^t rein ablaufen unb ben 3wdfcr i)oUenbd toerbidfcn* 1)ann totx^ 
ben bie ^irfd^en wieber l^ineingetban unb nod^ einmat aufgclod^t 
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them boil up, but not long, so as to preserve their appearance. 
When cooled, put the cherries into preserving glasses, and tie 
them up well. Should the syrup have got too thin, it may be 
boiled over again ; place the glasses with the preserved cherries 
in a dry place, where they wiU not freeze ; preserves can endure 
neither frost nor dampness. In making the above preserves, 
the sugar, as well as the cherries, must be well skimmed. 



4. Preserved Fine-apples. 

Gut off the sharp points all around, put them for a couple 
of days into cold water, and then boil them, until soft, in river 
water. In the meantime, boil a pound of sugar to each pound 
of fruit, clarify it, and let the pine-apples boil up a couple of 
times in it. The next day pour off 'the sug:ar, and boil it over 
again, which, if it should get thinner, must be repeated ; you 
may also add some cinnamon and a little lemoli-peel. 



6. To Preserve Orange-peel in Sugar. 

Boil the peel of some oranges in water, until soft, then let 
it stand for a while in cold water, and drain it off. After this 
boil some sugar, which has been moistened, pour it over the 
peel, and let it stand a night in it. Then boil the peel with 
the sugar, until the latter becomes thick ; and finally, dry it on 
paper. 



6. Preserved Quinces. 

Pare your quinces, cut them each into eight pieces, boil 
them soft in sufficient water, with the peel, the cores, which 
have been cut out, a piece of cinnamon, a few cloves and the 
necessary water ; then take them out with a skimmer, put them 
on a hair-sieve, and when dry, place them in an earthen dish. 
Strain the water, in which they have been boiled, through a 
cloth ; to a pound of quinces take an equal quantity of sugar, 
clarify this water with the sugar, boil both, until siyooth, then 
pour the syrup over the quinces, cover them with a cloth, and 
let them stand for a night. The next day, pour off the juice^ 
let it boil up whilst skimming it, pour it again over the quinces^ 
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bamlt f!c aber nid^t i^x Slnfel^en 'otxlitxtn, nux lurge 3cit Sffige* 
tuWf t^uc man t)le ^irfd^eti in 3«<J^t0lafer, unb Hnbe |le fcfl gu f 
foUtc ber ©prup nati^gclaffctt l^abcn, fo fann man if^n abgicpen 
uttb ttodb einmal auffod^cn; man fc^e bie ®Iafcr ntit ben fo ein* 
gemad^ten fllrfc^en an einen trodfenen Drt^ too e« ni^t fricrt, no(^ 
feud^t ifl, toelc^ed lein Singemad^te^ bertragen lann^ ^eith Stn< 
madden ntup bet @d^anm foivoi^I bom Qudtx aU bon ben Airfd^en 
gut abgenommen fein* 

4« ^Ittanad e{tt)ttmaAett« 

S){e Snanad toerben, nad^bent bie ®pi^en tring^l^ernm a(ge« 
fd^nitten flnb, einige Jage in fatted SCafer gelegt nnb bann in 
gtupwaflfet weid^ gefoc^t — Snbejfen ntnp man auf ein yfitnb 
gtud^t ein 9)fnnb 3tt^cr fod&en ober ISntcrn unb bie ^naxia^ fo* 
bann einigemal barin auffod^en lajfen* Den anbern Jag gief t 
nian ben 3tt^cr ab unb lod^t i^n nod^maU, »eld^e«, totnn berfelfce 
bitnner getoorbcn, abtxmaU gefd^el^en mxi^. — 2tud^ lann man 
ehoad Sitnmt unb Sittonenfd^ale baau ti^un. 

5« Slpftlflntnid^aUn in 3ttc(er eittjuf pdften* 

SJlan lod^t apfeljlnenfd^alen in SBaffer muxU, lagt jle bann in 
faltcm SBajfer eine3cit lang liegen unb barnad^ abtropfem T)ann 
lod^t man naggemadfetcn S^dtx, gtcpt i^n auf bie ©d^alen, lagt 
jle eine 9lad^t bamit flel^en unb fo^t bie ©d^alen mit bem Sudfer, 
bi« le^tcrer bidf ijl; gule^t werben jle auf fapitx getrodhiet. 

•» @ittgema4te Qttitten* 

©ie Qttitten loerben, nad^bem jle gefd^alt flnb, in ad^t SEJ^eile 
gef(^nitten, fobann mit ben ©d^alen unb ben audgcfd^nittenen i^er* 
nen, einem @tiid( ganjen S^mmt, einigen ©etoiirjneKen unb bem 
notl^igen SBaffer »eid^ gefod^t; ^ierauf nel^me man fie mit einem 
©d^aumWffel auf ein ^aarflcb l^eraud unb lege fie nad^ il^rem Sb- 
troi>fen in eine itbene ©d^fijfel ; bad aCaffer, joorin fie gefod^t tt)or* 
ben, feil^e man burd^ dn Zn6:j, fiige auf ein 9)funb £5uitten tUn^ 
'bttici 3ttdfer gubiefemunb lautete e« mit bem 3«dfer, lod^e e« ju* 
ammen bid gum Sreitlauf, gie^e bann ben <S^xnp iiber bie Ouit* 
en unb laffe biefe mit einem reinen Xud^e bebedft fiber ^ai^t fte^en* 
Den nad^jlen Slag f^utte man ben ©aft a!>, laffe i^n unter Slb^* 
fd^aumcn auffod^cn, fc^utte il^n nod^mald fiber bie Quitten, unb 
(affe biefe twicber fiber 5lad^t flel^en^ Den britten Slag enblid^ gie^e 
man ben ©aft nod^mald ab, laffe il^n auffod&en, gebe bie Quitten 
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PRESERVED FRUIT. 

and let them stand another night. On the third day, pour the 
jnice off again, let it boil up once more, add the quinces, and 
let them boil on for two or three minutes, then take them from 
the fire, let them cool, put them into the preserving glasses, 
and finish them like strawberries. 



7. Freserred Apricots. 

8. Preserved Peaches. 

To a pound of stoned, ripe, but firm apricots or peaches, take 
a pound of clarified sugar. Split the apricots or peaches in two, 
takeout the stones, peel them, and put the fruit into cold water, 
then put the clarified sugar on the fire, add the fruit, keep skim- 
ming, and boil them, till they are quite soft, but feel still firm ; 
then empty them into an earthen dish, and put this for the night 
into a cool place, covered with a cloth. The next day, take 
them out with a skimmer, and put them on a hair-sieve, let the 
juice boil up once, whilst skimming it, put in the fruit, again 
let it boil up, take it out with a skimmer, and put it on a dish, 
let the juice boil a little longer, pour it over the fruit, and let it 
stand for anight. On the third day, the same process must be 
repeated, then boil down the juice to a large pearl, pour it 
over the fruit, and put it into glasses. 



9. To preserve Plums of different kinds. 

Take plums, gages or damsons, trim off the stalks a liHle, 
pierce the fruit all over with a pin, put them into cold water, 
then again into warm water, atid as soon as they rise to the 
surface, take them out with a skimmer, and put them again 
into cold water. Now clarify a pound of loaf-sugar to a 
pound of plums, &c., place the latter on a sieve, to drain, put 
them into the boiling sugar, and whilst skimming them, let them 
boil up once, then pour them into an earthen dish, and let them 
stand for a night, in a cool place, covered with a cloth. The 
next day, pour off the sugar, boil it until smooth, then put in 
the plums, let them boil up once, take them out, and let them 
stand another night. The third day, proceed in the same man* 
ner, but boil the sugar to a small thread, instead of smooth, 
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la^n unb laffe j!e gwei Bi« brct SKinutcn nod^ fott!o(i^en, flcHe (It 
battn ))OTn geuer toeg, fitUe {!e na^ bent Slbfitl^Ien in bie befHmmten 
Sittma(^9lafer tin unb beenbe fte gleid^ ben ^imbeerem 

9» (SittdemaAte ^ptifoUn* 

3luf ein |)fttnb entlerntc, 3»ftr reife, aber nvii fefle Stprffofcn 
ober t^fttpd^e nel^me ntan tin |)funb gelauterten S^dtx. I)ie 
8j>riIofen ober 9)ftr|ld^e ttjerben gefpalten, entfernt, bie (Sd^aleil ba* 
^on abgegogen unb bie griid^te in falter SBaffer gele^t, ber gclau* 
tette 3«^^ »t^b bann gum gcuer gefe^t, bie griici^te toerben baju 
gegeben unb fo^e unter ge^origem ^bf^aumen kngfcun fo lange 
gelod^t, bid fie gtvar ganalid^ tveid^ flnb, fid^ abet bod^ no(i^ fefl an* 
fiil^Ien lajfen; nun Icere man fie in eine irbene ©d^iijfel and unb 
lafe fte iiber ^Rad^t rul^ig mit einem reinen Sludge bebedft an einem 
litl^Ien SDxtt \tt^tn. ^en anbern ZaQ lege man fie mit einem 
©d^aumlpffel auf ein J^aarfleb l^craud, fod^e ben ©aft unter ^b* 
^aumtn einmal auf, gcbe bie griid^te l^inein, laffe fie einmal 
uberfod^en, nad^bem lege man fie toieber mit einem ©d^aumloffel 
in eine irbene ©d^iijfel ^craud, lod^e ben ©aft nod^ einen Slugen- 
blidf fort, giefie il^n l^ierauf fiber bie gru^te unb laffe fie fiber 
5Rad^t fle^en* Dtid gauge Serfa^ren »irb ben britten Jag nod^ 
einmal toieberl^oCt, ben ©aft fod^e man atdbann bid gur fleinen 
|)erle ein, giepe if)n fiber bie grfi^te, unb ffitle biefe in ®Iafer» 

9^ Singemadftte ^itahcUtn, ^Hanmtn itttb 3ti>ctfdben« 

Son ben gtoar reifen, aber nod^ feflen SRirabeHen, ^^anmtn unb 
Stoetfd&en, benen bie ©tiele tttoa^ geflu^t, bie grud^te mit einer 
©tedfnabel aUtnt^albtn burd^jlod^en, fobann in fatted SBaffer ge* 
toorfen, »on ba toieber in fo^enbcd 2Saffer gegeben unb fobalb fie 
obenauf fd^wimmen, mit einem ©d^aumloffel bci^ftudgel^oben unb 
toieber in frifd^ed SBaffer gegeben^ 9^un lautere man auf ein 
^futtb SWirabeUen k» ebenfooiel S^dtx, fd^fitte bann bie Wxa* 
beKen jc» auf ein ©ieb gum 2lb(aufen, gebe fie in ben fod^enben 
3tt(fer l^inein, unb laffe fie unter ^bf^aumen einmal fiber»allen, 
f^fltte Pe l^ierauf in tint irbene ©d^fiffel unb laffe fie, mit einem 
reinen %n6^t bebedft, an einem fubleuDrte fiber 9lad^trubig flel^en^ 
©en anbern 3;ag fd^fitte man ben ^ndtx ab, fod^e il^n lum 93reit* 
lauf, gebe bie ^irabetlen jc* l^intin, fibcrfod^e fie einmal, bann 
leere man fie an^ unb laffe fie abermald fiber ^ad^t fle^en* Den 
britten Sag »erfal^re man ebenfo, nur fod^e man ben Q^dix gum 
lleinen gaben, flatt gum Sreitlauf, gebe bie 2KirabetIen %u l^inein, 
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PRESBRTED FRUIT. 

pat in the plams, dec, let them boil np once, take them oat^ 
and let them stand another night ; on the foarth day, boil the 
sngar to a large thread, pat in the plams, and boiling them 
qaickly, leave them in, antil the sugar again has reached the de* 
gree of a small thread ; after this, take them from the fire, and 
finish the plams like the raspberries. 



10. Quince Marmalade. 

Core the quinces, pare them, and cat them lengthwise into 
several pieces, boil them in water, until soft, but qaickly, rub 
them through a hair-sieve, and let the mass boil down, stirring 
it constantly. To each pound take three quarters of a pound 
of clarified sugar, boil down thick, and let it boil with it a little 
longer. Put this marmalade into glasses, and tie them np. 

Marmalades of apples, pears, peaches, cherries, strawberriea 
and raspberries, are prepared the same as the quinces. 



11. Apple-jelly. 

Take a good sort of apples, peel them, cut them into quar- 
ters, and core them, wash carefully both the apples and the 
peel, put them on the fire with cold water,, and boil them soft^ 
skimming constantly. Then put them on a fine hair-sieve, 
press them slightly, and let the juice run into an earthen dish, 
placed underneath. Let it stand for a night, the next day 
pour it off clear. Then, for every pound of juice, clarify a 
pound of sugar, add the apple-juice, and boil the whole down, 
until smooth ; skimming it carefully. Then take it from the 
fire, let it cool a little, put it, still warm, into the jelly-glasses, 
lay immediately over the jellies a circular piece of letter-paper, 
cut exactly the size of the opening of the glasses, tie down 
with twine, over each of the glasses, double writing paper, and 
keep them in a cool, dry place. 



12. Quince-jelly. 

This is prepared exactly like the apple-jellj. 
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Vettnun^itDan^tdfter 3ihf^nitt. Von htn etngema^ten /tfi^Un. 

(affe f!e cinmal auffod^en, bann Iccre wan fie ait«, utib laffe fie 
noc^mal^ iiter Stad^t flel^cn; ben i)icrtctt Jag enM^ »irb t)cr 
3ut!er jum flarfen gat)en gcfod^t, bic SRirabcfien jc* tocrbcn l^tit* 
eingegebcn, unb uttter flarfcm ^o(^cn fo lange barin flclaffcn, 6i« 
ber 3u(!er wiebcr bie ©tiirfe bed llcinen gabend eriangt l^at ; l^icr* 
auf fe^e man bad ©ange i)om gcuer weg unb Beenbe bie aWiratel* 
len jc» glel(^ ben ^imbeeren* 

tO^ &nitttn9Wtatmtla'bt^ 

aRan ft^neibe au^ ben Quitten bad ^eml^Aud, f(!&5Ie fie unb 
gerfd^neibe fie ber Sange nad^ in ntel^rere SLl^eile, lod^e fie in SBajfer 
njeid^ unb htrj ein, flreid^e fie bur(^ ein ^aarfleb unb laffe bad 
jDurd^geflrid^ene unter langfamem Sfliil^ren bidt einfod^en^ Sluf 
jebed ^funb t^nt brei 25iertelj)funb gelSuterten unb bid eingelod^i* 
ttn 3u(fer unb lajfe ed bamit ncd^ ein tucnig fod^en* Diefe SKar- 
melabe »irb in ®Iafer ^ttl^an unb fold^e jugebunben^ 

9(e^fel*^armelabe, aSirncn^^atmclabe, J^ftrfld^^aJlatmelabe, 
Wrf^en*, Srbbeeren*' unb ^imbeeren*9RarmeIabe jverben ebenfo 
toit bie Quitten^^SWarmelabe jubereitet 

®ine gute ©urte 9le))fel »irb gefd^att, geijiertl^eilt, We ^ern^Su* 
fer metben ^eraudgcfc^nitten, bie Slepfel aldbann ntit ben ©d^alen 
fauber gewafd^cn, mit faltem SBaffer 3um geuer gefe^t unb unter 
fietem ^bfd^aumen ge^orig »ei^ gelod^t, ntan fc^iittet fie l^ierauf 
auf ein feined ^aarfleB, pre^t fie leid^t unb la^t ben ©aft in bie 
untenflcl^enbe irbene ©^iiffel laufen; man ISft il^n bann uBer 
5^ad^t fle^en unb gief t il^n ben anbern Slag rein unb flar ab. ^nn 
lautert ntan auf ein 5)funb ©aft eben fo »iel 3wdfer, fugt ben 
8lepfelfaft baju, la^t bad (San^^ unter gei^origem 3lbfd^5umen Bid 
^um Sreitlauf einfod^en, fe^t bie ®elee nad^bent t)om geuer weg, 
loft fie etiuad ijerfiil^len, fiillt fie nod^ tt>arm in bie BefHmmten 
©eleegtafer, betft, nad^ bem (£r!alten ber ®elee, ein nad^ ber Deff* 
ttung ber ®Iafer runb gefd^nittened, in Slum getaud^ted ©titdfd^en 
9>ofl|)a^ier unmittelBar u6er bie ®e(ee, umMnbet jebed ber ®lafer 
mit boptjeltem ©d^reibpapier unb Sinbfaben unb bewal^rt fie an 
einem fiil^Ien, trodfenen Drte auf. 

!««. Guittetts®elee. 

, DiefeKe »irb gana mi^ ij^rl^ergel^enber Slrt auBereiiet unb Be- 
cnbet. 
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23. Cherry jelly. 



Pick ripe cherries, ponnd them in a mortar, together with 
the stones, let them boil np once on the fire, stirring them 
frequently, then throw them on a fine hair-sieve, squeeze the 
juice lightly through, let it stand over night, and prepare this 
jelly the same as the apple-jelly. 



14. Raspberry and Currant-jellies. 

Squeeze the raspberries through a clean cloth. To every 
pint of juice, thus obtained, add a pound of sugar, put it in a 
stew-pan, which is not greasy, on the fire, and let it boil, skim 
it carefully. When boiled, so as to form pearls, it is nearly 
done, and to test this, let some of the syrup get cold, in several 
spoons. It is perfectly good, as soon as it reaches the consis- 
tency of a firm jelly ; by boiling it too much, it loses its fine 
colour. When cooled, put it into sugar-glasses, which are to 
be tied up well. 



15. Peaches in Spirits of Wine. 

Take apricots or peaches, which are ripe, but still firm, prick 
them every where with a needle, and put them to the fire, with 
cold water, and let them remain until they feel soft. (The 
water must not boil, but only remain hot.) Then take them 
out, and put them into cold water ; to about twenty apricots 
or peaches, clarify a pound of sugar, throw the fruit into the 
boiling sugar, let them boil up once, empty them into an 
earthen dish, and let them stand over night, covered with a 
cloth. The next day pour off the sugar, boil it smooth, whilst 
skimming, pour it, boiling hot, over the fruit, and let them 
stand over night again. The third day pour off the sugar 
again, skimming it, boil it also, until smooth, add half as much 
spirits of wine or preserving brandy as there is sugar, then 
filter the liquid a couple of times, antil it runs through as clear 
as crystal, and having put the frt t into preserving glasses, 
pour the spirits over it. 

141 



Utununtfswm}\^fktt ilbf4nitt« Von Un t\n$tmadiUn /rfi^teti^ 

®ttt gcrrfftc jtirfd^en wcrben »ott i^xtn ©tlelen Bcfrcit, fammt 
ben Sttxntn in einem SWorfer toerflojen, nnter Bftcrem Umrul^ren 
tinmal auf bent geuer aufgelo^t, fobann au[ ein feined $aar{!eb 
gef^ttttet, ber @aft loirb leid^t bnrt^gepre^t, ulber 9lad^t {le^en ge* 
(affen nnb bie ®elee l^ierauf gang ber ^on Slepfeln gleid^ autereitet 
ttnb l&eenbet 

£)ie •&{m(eeren pxt^t man burd^ ein reined %u^^ Qn jebem ba« 
!5on gejoorbenen 9)int ©aft nintmt man ein 9)fnnb 3^^^^^ fc^t bei- 
bed in einer ni^t fettigen Saflferotte auf « geuer unb la^t ed Io(^en ; 
mit bem ©d^anmen fei man flcipig* 31^ ed fo ^um 9)erlenfci^lagcn 
eingelod^t, fo nal^ert ed jl^ ber ©iite, nnb urn biefed gu erproBen, 
la^t man in me^reren Soffeln ethjad glufflgfeit erfalten. Der ©aft 
ijl ttoUIommen gut, foBalb er bie ©tarfe einer jleifen Oallerte er* 
reid^t l^at; bnr^ gu jlarfed Stf>6^tn »erliert er ^tint angenel^me 
garbe. SlBgelui^It fitttt man felibige in Buderglafer, tveld^e man 
fefi auHnbet* 

ft 

f ft. 9^ftrf!^e in Witin^tift. 

Die a»ar reifen, aBer nod^ fejlen 2(|)riIofen ober 3)flrfid^e tterbcn 
atlent^tten mit einer Slabel burd^jlod^en unb mit faltem SBajfcr 
gum geuer gefe^t, ttorauf jle fo lange tIeiBen, bid f!e jtd^ toei^ an^ 
ftti^Ien lajfen (bad 2Caffer barf nid^t lod^en, fonbem nur fietd ^tx^ 
Meiben) ; man lege fie aldbann in falted 2Bajfer l^eraud, lautere, 
toenn man ungefdl^r aiDanaig ©titdP 3lpri!ofen ober 9)fir(Id^e l^at, 
ein |)funb S^'^^^t fd^utte bie griid^te ^ierauf in ben fod^enbcn 
3udfer, lajfe fie einmal iibertoaUen, leere fie in eine irbene ©d^iijfel 
urn unb laffe fie mit einem 2:ud^e bebedft itber 9lad^t ficl^en* Den 
anbern Sag fd^iitte man ben 3ud(er ab, lod^e il^n unter Slbfd^au- 
mm ium Sreitlauf unb gie^e il^n !od^enb l^ei^ uber bie guritdfge" 
bliebenen griid^te unb lajfe fie noi^maU xAtx S^ad^t flel^en. Den 
britten 3:ag gief e man ben 3^^^^ abermald ai>, fod^e i^n unter 
STbfc^aumen toieber gum Sreitlauf, fuge ^alb fo i>iel^ aid ed 3«dfer 
ifl, guten gmd^tbranntioein ober ffieinjeift bagu^ filtrire ben ©aft 
fobann einigemal^ bid er fr9flall|etl abliiuft, burc^ einen giltrirfadf, 
gebe il^n itber bie in Sinmad^glafer eingefe^ten grud^te. 

le. Stividftn in mtin^cifU 

Son einem |)funb gtof er SCeid^fcHirfc^en toerben bie ©tiele ab* 
(tejht^t unb erjiere in bie beflimmten Sinmad^gtafer eingefttUi:, in* 
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16. Cherries in Spirits of Wine. 

Pick off the stalks of a pound of large, morello cherries, and 
put them into the preserving glasses, laying between them, 
here and there, a few cloves and small pieces of cinnamon. 
Mix half a pound of the finest powdered loaf sugar with a pint 
of preseving brandy or spirits of wine, pour this over the cher- 
ries, cork, and tie up the glasses, let them distill for a fortnight 
in the sun or in a moderately warm place, and afterwards keep 
them in a cool, dry place. 
• 

17. Bilberries or Hnrtleberries in Spirits of Wine. 
Treat and finish them exactly like the cherries. 

18. Plums or Damsons in Vinegar. 

Pick a hundred large damsons., weighing about six pounds, 
prick them with a needle in several places. . Then let two 
pints of good white- wine- vinegar boil up once, with a pound 
and a half of sugar, an ounce of whole cinnamon and half an 
ounce of cloves, skim this carefully, and after it has got some* 
what cool, pour it over the damsons, and put them over night 
in a cool place. The next day pour off the vinegar, boil it up, 
and after it has cooled, pour it again over the damsons. The 
same proceeding is repeated for two days more ; then put the 
damsons into glasses or jars, tie over them a moistened bladder, 
and keep them in a cool place. 

Cherries and currants maybe preserved in the same manner 

19. Melons in Vinegar. 

Peel some medium- sized firm melons, cut them in two, take 
out the seed, cut them in slices, and put them into fresh, 
cold water. After some time, take half vinegar and halt 
water, and boil them up a couple of times ; then take them 
out with a skimmer, and put them into cold water ; afterwards 
drain them on a sieve. To three pounds of melons take a 
pound and a half of sugar, a pint and a half of good white- wine- 
vinegar, half an ounce of whole cinnamon and a quarter of an 
ounce of whole cloves. Let all thic boU up a couple of times 
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bent man toa^xtxCt) bed SinfuQeniS immer einige ©emurjnellen unb 
gattgctt 3iiwwt baattJifc^en briitgt 5^utt i)crmif(^c matt cin l^albed 
5)futtb »ont feitijlctt, gcjlopcttcn, tt)ci§ctt 3utJet tnit eittcm 3)int gu* 
teit gru(J^tbrantittt)citi obcr aBeitigeifl, gebc bicfcn fiber bie ^irfd^ett, 
tjerflopfe utib umbittbe bie ®lafer, lajfe f!e »ieracl^tt %a^t in bet 
@ontte ober att eittent kutoartttett Drte befUUirett uttb betoal^re {!r 
lule^t att eittettt lu^Iett, trodfetten Drte auf. 

19. ^eibelibeeren in SBeittdeift^ 

Diefelbeti toerbeti gerabe fo bel^atibelt uttb bcetibet, »ie bie Jjor* 
IJergel^etibeti ^irfc^eti* 

t9« 3ti>etfd^en ober ^iiaumtn in (SffE^^ 

^utibert grof e S^ctfd^ett — ^bie ntigefal^r fed^d 3)futtb toiegen— 
Derben titel^reretttal ntit eitier 9label burd^^oc^eti uttb itt elttett jlei* 
nertieti 3:opf gelegt 9lttn »erbeti gmei 5)ittt guter 2Beiticff!g tttlt 
anberti^alb |)futtb 3^^^^/ «c6|l ^^J^^^ l^^S^ g^tngett 3ttntitt uttb el* 
Iter l^albett Uttje ©ettjfiratielteti aufgelod^t, forgffiltlg abgefci^autttt 
uttb na6^ einigcm Slbfu^Ien fiber bie ^Mt^d^tn gegoffen, bie juge- 
becft fiber ^ad^t an eittcn Ifil^Ien Drt l^ingejiettt werben* I)ett 
uad^fleu S^ag fd^fittet titan ben Sfjtg a^, fod^t benfelben auf, unb 
gieft i^n na^ feinetn 3lbffi^ten toieber fiber bie 3t»etfd^ett*, jDiefed 
55erfal^ren J»irb nod^ at»ei SEage l^inter einanber toieberl^olt: bie 
3wetfd^en twerben bann in bie beflimtnten Jopfe ober Sinmad^gla* 
fer geffitit, mit einer nag getnad^ten Slafe fiberbunben unb an 
einem ffil^ten Drt aufbetwal^rt* 

^rfd^en unb 3oi^anni«beeren f onnen ebenfo eingetnad^t luerben* 

!•« fDtelpttett in @ffid« 

S)ie tnittelgrofen, ffd^ fefl anfu^Ienben SRelonen toerben gefd^SIt, 
in awei J^alften gefd^nittett, bad jternige mirb intpenbig l^eraud genem* 
mtn unb jiene fobann in pa^tnU, Idngltd^e <Sd^eiben gef^nttten, 
toeld^e^tttan nad^bem in lalted, frifd^ed Si^affer legt. ^a6f einiger 
3eit lod^t man fie in bem nSt^igen SBaffer, tpeld^ed gur ^atfte mit 
gfjlg t)ermifd^t voixt>, einigemal auf, giebt jie fobann aum Slbffi^lcn 
mit einem @d^aum(8ffel in falted SQaffer unb legt f!e l^ernad^ auf 
ein <Sieb aum ^btropfen^ 2luf ungefai^r brei 5)funb SRelonen nel^me 
man l^alb fo»ieI 3«dfer, anbertl^alb fint guten SBeineffig, eine ^albe 
Qnae ganaen 3intmt unb l^alb fo^iel ganae ©etofiranelfen, toeld^ed 
auf bem geuer unter gel^Brigem Slbfd^ctumen einigemal aufgefod^l 
mirb; to%enb beffen toerben bie abge!o(^ten 2Retonenfd^nitten in 
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In the mean time, put the boiled melon slices into a stone jar, 
pour over the boiling syrup, and put it, well covered, for a 
night, in a cool place. The next day pour off the liquid, let 
it boil up well for a couple of times, pour it again over the 
melons, and let them stand for another night ; repeat this pro- 
ceeding twice more, and finish the melons in the same manner 
as the damsons. 

Cucumbers may be preserved in the same manner. 

20. Easpberry-jnice. 

Crush well some ripe raspberries, and keep them for a night 
in an earthen jar, in a cellar. The following day press out 
the juice by means of a cloth, and to a pound of juice take a 
pound of sugar. Put the liquid to the fire, and after skimming 
it well, boil it, till clear ; this will be done in about half an 
hour. When cool, bottle this juice, cork it well, tie it up, and 
keep it in a cool place. 

The juice of currants and cherries can bo preserved in the 
same manner. 

• 
21. Easpberry-vinegar. 

Crush six pints of well ripened raspberries, in a stone pot, 
pour over them two pints of good white-wine-vinegar, and 
keep them for a week in a cool place, well covered, stirring 
them once a day. On the ninth day press the raspberries 
through a clean cloth, put to a pound of juice an equal quan- 
tity of sugar, boil it till clear, skimming it constantly, which 
may be done in a few minutes, then take it from the fire, and 
finish it exactly like the raspberry-juice. 

22. Cherry-vinegar. 

Take black cherries, pick off the stalks, crush them in a 
mortar, and treat them exactly like the raspberries in the fore- 
going receipt 

23. Pickled Gherkins or Cucumbers. 

Brush and dry the smallest cucumbers, put them with a 
handful of salt into an earthen dish, cover them, and let ihem 
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einen {leinernen 2^o)>f eingelegt; mit bent lod^enben (Sfjtgf^rup Begof* 
fen unb fobann gut gugebedt fiber Sla^t an einen fu^len Drt ge* 
{lent !Den ndd^flen ^ag f^utte man ben @aft mieber ab, la{fe i|n 
einigemal gut auffod^en, gie§e i^n n^ieber fiber bie ^elonen unb 
laffe biefe no^maU fiber Ttad^t {lel^en; folr^ed Serfal^ren toieberl^ole 
man no(^ ^mimal unb beenbe na^bem bit iRelonen gana ben 3t>>€^ 
|(]^en gleid^* 
®urfen liinnen ebenfo eingema^t merbem 

SO» 4>im(eetettfafi» 

®ut gereifte J^imbeeren merben gerquetfi^t unb uBer 9tad^t itt 
einem irbenen 2:o))f, augebedPt, im SttUtx aufbetpal^rt Den nad^|lett 
Sag werben f!e burd^ ein %ud^ fefl audge))rept, unb auf tin 9)funb 
@aft tt)irb thtn fo ^iel 3u(!er genommen ; bad ©anje n^irb gum 
geuer gefe^t unb nad^ forgfaltigem Slbfd^aumen l^eQ geIo(i^t — toa^ 
in ungefa^r einer l^alben ©tunbe ber gafl fein lann. — Slac!^ bem 
abffi^Ien wirb biefer ©aft in glafd^en geffiUt, gut berjlopft, auge* 
bunben unb an einem !u:^Ien Drt aufbetoal^rt* 

3o^annidbeer« unb i^irfd^enfaft toerben tvie ber ^imbeerfafl be» 
^anbelt* 

M* 4>imbeetetteff!d« 

©ed^d 9ittt gut gereifte ^imbeeren merben in einem fleinemett 
a:o|;fe gerquetfd^t, mit gwei 5)int gutem SCeinefffg fibergoffen nnb 
ad^t 2:age lang an einem ffil^len Drte gut gugebedft aufbewal^rt, 
loSl^renb loeld^er 3^it man fie taglidb einmal aufrfi|rt« £)en neun* 
ten S^ag pxz^t man bie ^imbeeren burd^ tin reined Su^, gebe 3tt 
einem 9funb ©aft eben fo ))iel 3udfer, fod^e i^n unter gel^Srigem 
abfd^aumen ^tU, meld^ed in einigen ^inuten ber gaU fein lann, 
nel^me il^n bann \>om Seuer »eg unb beenbe il^n gang mie ben ^m« 
beerfaft* 

©d^n^argfirfdben merben, nad^bem bie ©tiele aBget>pd(t finb, in' 
einem !lR6rfer aerfio§en unb fobann in jieber SSejiel^ung gang ttie 
i^ori^ergel^enbe ^imbeeren be^anbelt unb beenbet* 

Die geburjicten unb toieber abgetrodfneten Ileinjien Ourlen totu 
ben mit einigen ^anben i)ott ©alg in eine irbene ©d^fijfet ^legt 
unb augebedft, ^ierunbamanaig ©tunben lang an einen ffil^Ien Drt 
gefieBft; njSl^renb ttjeld^er S^it man bie ®urfen einigemal nm^ 
fd^^engt* ^a6) Serlauf biefer 3^it toirb bad ^i) gefammelte ©ala** 
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stand for twenty-four hours in a cool place, shaking them from 
time to time. After this, pour off the salt water which has 
formed on the gherkins, dry them with a cloth, and put them 
with a few bayleaves, some dill, fennel, and horse-radish, cut 
into small pieces, into a stone pot, and pour over it strong, 
boiled vinegar, which has been allowed to get cool again. 
The next day pour off the vinegar, boil it up again, and when 
it has got cool, pour it over the cucumbers, which then must 
be well closed, and kept in a cool place. Should the vinegar 
have boiled away too much, so as not to cover the cucumbers, 
add some more vingar, for fruit of any kind, preserved in vine- 
gar, should never be without suiBficient vinegar to cover it. 

24. Salted Cucumbers. 

Take some cucumbers, which are not quite full grown, wash 
them in cold water, dry them with a cloth, and put them in 
layers into a vessel or stone pot, the bottom of which has been 
tljickly lined with vine leaves. Strew the first layer with a 
handful of salt, a few bayleaves, some whole pepper, dill, fennel, 
and terragon, then put another layer of cucumbers, and 
80 on, until the vessel is full. Now mix some salt and water, 
reckoning a handful of salt to half a gallon of water, boil it 
up, and when cold, pour it over the cucumbers, which are to 
be kept in the same manner as the pickled cucumbers. 

25. Cacmnben with MmtaFd-seed. 

Peel some large cucumbers, (the best are the serpentine 
cucumbers,) cut them lengthwise through the middle, and 
strew over them a great deal of salt. When they have stood 
in it one night, take them out of the pickle, dry them, and put 
them into an earthen pot. Beiween each layer, strew some of 
the following spicing : some yellow mustard-seed, black pepper, 
Jamaica pepper, Spanish pepper and cloves, (all^these are to 
be whole,) also some horse-radish, cut in slices, shalots, garlic, 
bayleaves and dill. To thirty of the largest sized cucumbers 
you may reckon a quarter of a pound of mustard-seed, half an 
ounce of black pepper, a quarter of an ounce of Spanish pepper, 
half an ounce of Jamaica pepper, a quarter of an oui;ce of 
cloves, an ounce aad a half of sliced horse-radish, eight or ten 
shalots and half an ounce of bayleaves. Pack your cacnmbera^ 
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^ajfcr iDOtt bctt ©urlett aBgcgojfcn, biefeWett werbett mlt eincm 
Sud^c abgetrodfttct unb mit cinlgen ioxbtttUatttxn, etfead Dltt, 
gett(!^el unb in ©titde gefti^nittenem SWccrrettig in cinen fteincrncn 
Zop^ gelegt unb nun mit jlarlcm alb^efoc^tcm unb twicber abgc** 
fu^ltem SBeineffig iibergoflfem Den nac^jlcn Xag wirb bcr ®f|lg 
abgefd^iittet, nod^mal^ aufgefoci^t unb nac^ fcinem 3lbfii^Icn »icbcr 
itber bie ®nxhn gegopn, bie nun gut gugemad^t unb an einem 
liii^tcn Drt auf6e»ai^rt werbcm ©olltc bcr Sfflg bur(^ bad ^o- 
(^en tteniger ge»orben feln, fo bap biettcid^t bie ®ur!cn nid^t ge* 
nug bai)Ott itberfputt tt)5rcn, fo »irb no^ fo »iel anbercr Sfjig 
na^gegopn, benn einc $auj)t6cbingung WiU cd immer, bap atte 
9(rten bon Sffigfrfid^ten nie ttodtn liegem 

9lo(^ nid^t gang audgemad^fene ®urlen merben, na(^bem {!e in 
laltem ffiajfer gc»af(^en unb ntit eincm Sud^c abgctrodf net finb, 
in ein gaf ober cinen jleincrncn Zvpl beffen Soben bid^t mit 
3:raul6enblattcrn (SBeinlaut) bcfhreut i% fd^id^tenweife gclcgt, 3)ie 
erfte Sage ®ur!en toirb mit einer J^anb sjott ©alg, einigcn SorBecr- 
Ibldttern, gangem 9)fcffer, Did, gcnd^cl unb Sertramblattern (Sjl* 
ragon) kfircut; bann lommen wiebcr ©urten unb fo fort, bid bad 
®efap »ott ijt ^an mad^t nun ©atawajfer — auf »ier 5)int 2Gaf* 
fer cine ^anb »ott ©alj gcred^nct — ^fod^t bajfcfte auf unb giept ed 
fait iiber bie ®ur!en, bie joie bie borl^crgelfeenben Sfflggurlen auf* 
bejoal^rt joerben* 

«ft« ®ettfa ober ^cla^tttlett^ 

SDlan fd&neibet ^roge ©urlen, am Bejlcn ©d^Iangcngurfcn, nadu* 
bem man fie gcfd^ilt ^t, in bcr SKitte ber SSnge na^ burd^ unb 
befhreut fle*mit »ielem @alae* 2Benn f!c bamit cine 5tad^t gcflan* 
ben .l^abcn, nimmt man fie aui bcr 9)6!el i^eraud, trodfnct fie ab 
unb Icgt fie in cinen irbencn SEopf. 3»ifd^cn Jicbc ©d^id^tc »irb 
ettt)ad won folgenben ®c»itr3en gclcgt: gclber ©cnffamen, fd^war* 
acr 9)feffcr, 5lellenpfcjfer, fpanifd^cr ?f fcjfcr, 9lel!en (bicd fitted nn^ 
geflofien), in ©d^cibcn gefc^nittcner 9Reerrcttig, ©d^arlotten unb 
^noblau^ Sorbecrblattcr unb Dill* 2luf breipig bon ben grSgteit 
®urlen red^net man ein SSiertel))funb ©enffamen, cine l^albe Unje 
fd^wargen ^feffer^ cine i)iertel Unae fpanifd^en f^t^tx, cine :^albe 
Unae 9lelfenpfeffcr, cine wicrtcl Unae Slclfcn, anberti^alb Unacn in 
©d^ciben gcfc^nittcnen 9Recrrettig, actjt ober gc^n ©c^arlottcn unb 
cine l^albe Unge Sorbccrblattcn SScnn bie ®urlen mit ben cbcn 
ttugcfiil^rtcn ©cjoiiracn in cinen a:o^)f einge|)ad(t flnb, fo bedft man 
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with the above spices, into a pot, (jar,) cover them with vine 
leaves, press them down, and pour over the cucumbers as much 
sharp wine-vinegar, boiling hot, as will cover them. The 
cucumbers must be as fresh as possible, it is best for preserving, 
to use those which have just been pulled, otherwise, they v ill 
not keep long. 

26. CucTunbers with Vinegar and OIL 

Take some cucumbers, the pulp of which is not too large, 
cut them into slices, salt them, somewhat stronger than for 
ordinary salad, squeeze them out thoroughly, as directed in 
that receipt, pour some wine-vinegar over them, let them stand 
in it for a few hours, squeeze them out again thoroughly, put 
them into a jar, strew over them some coarse pepper, and fill 
the jar up with genuine wine-vinegar, leaving about half an 
inch, which is to be filled up with salad oil. For use, take 
the quantity you require, out with a fork, (a spoon will remove 
with it too much of the oil,) mix the cucumbers, which you 
have taken out, with fresh vinegar and oil and also some 
chopped onion, and send them to the table. When you have 
once commenced to use them, do not neglect to take some cat 
every week. 

27. Onions in Vinegar. 

Peel cleanly some fine, white onions, about the size of nut- 
megs, and throw them into cold water ; now put them into 
boiling salt and water, and as soon as they look transparent, 
take them out with a skimmer, put them on a cloth to dry, 
and cover them carefully with it. After they have become 
quite cool, put them into a stone jar with some horse-radish, 
cut in pieces, and some grains of whole white pepper, and pour 
over them some strong wine-vinegar On the following day, 
pour off the vinegar, boil it up, and pour it, hot> over the 
onions, which, after they have become cool, are to be carefully 
covered, and put into a cool place to keep. 

In peeling the onions, be careful not to cut in too deeply on 
top, as they will, otherwise, go to pieces in boiling, you must, 
also, not put too many onions at one time into the boiling 
water. Should the outer surface wrinkle up, they mast }m 
peeled again, after they are boiled. 
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SBelttblattcr barauf, Bcfd^toert fie nnti giefit fo »lcl fd^arfeti ffietit- 
cfjlg lod^enb taruBer, ba^ bie ©urfen ba»ott bcbedt toerbctt*— Die 
®ur!en muffen fo frifd^ wte mogl^, am Beften gleid^ naii^bem {!e 

ge^^P&dt finb, eingemad^t »erbetu @ie l^atten f{(i^ fonfl ntd^t Idttge. 

I* 

ZB^ ®utf en mit ®ff!d nub iOeL 

©urlett; meld^e Teine fo fe^r gro^e J^eml^Sttfer l^aitn, floft mast 
auf bent $o(eI, fal^t biefe tin, ettoad ftMtt aU aunt orbinSren @a« 
tat, brudt fie, tote bott, fefl ani, giefit SBeinefflg baran, Ia§t fold^eti 
einige @tunben baran fle^en, briicft fie nod^mafd fefl au9, legt fie in 
fine 9iic^[e, fheut grob geflofjenen ^feffet baritber, gie^t SBeineffig 
3U (aber d(^ten), bid er baritber ge|t, gie^t 9)roioencer9I barau^ 
etwad itber Daumenbreite unb binbet bie 9it(^fe fefl gu^ 3ttm ®e« 
braud^ fHd^t man mit einer ®abel untet (mit einem SSffel mitrbe 
jid^ 3tt t>ie( Del an^dngen), Dermengt bie l^eraudgel^obenen ®urfen 
mit ntntm Sffig unb Oel, mie au$ mit gebadfelten 3t9iebeln, unb 
giebt fie gu Sifd^e* ^tnn einmal biefelben angett)enbet toutben, fo 
^erfaume man nid^t, moil^entlid^ tinmal baboon gu i^olem 

«9* 3u>iebeltt in Offfig* 

Die f(j^8nen ttjet^en 3t»iebeltt, Don ber ®r6pe einer SKudfatnug, 
toetben rein gefc^dlt un'^ in falter Staffer gen?orfen* ^ierauf tl^ut 
man fit nun in foci^enbed Saljmaffer, unb fobalb fie l^tU audfel^en, 
»erben fie fogleid^ mit einem @cbaumldffel i^txan^ genommen, gum 
^btrodfnen au[ tin Slud^ gelegt unb mit bemfelben genau bebedEt* 
9}ad^ ibrem gdnjHcben ^bfitblen toerben fie mit in ©titdfe gefd^nit^ 
tenen ^eerrettig, nebfl einigen toeipen S^fcff^tlomern in tintn flei« 
nernen Zopjj getban unb mit flarfem SSJeineffig ubergoffem Dett 
nai^^tn %a^ mirb ber Sffig abgefd^itttet, aufgelod^t unb ]^ei§ itber 
bie ^toitUln gegoffen, bie nun nad^ i^rem Slbfitl^Ien gut gugebun^ 
ben unb an einem fit^Ien Ort aufberoabrt toerben^ 

I8eim <&d^dlen ber 3toiebeIn mn^ man %6^t geben, bap oben an 
ber ^urgel nid^t in tief eingefc^nitteu toirb, tt>eil fie fonfl im Ao(^en 
t)erfa^ren mitrben, aud^ barf man nid^t gu i^iel 3n>iebeln auf einmal 
in^d fod^enbe Gaffer legen* @oQte bie dugere J^aut |ufammen» 
f(^rum|>fen, fo mitffen fie nad^ il^rem Aod^en nod^maU gefd^dlt toerben* 

ts« ^pat^tln eitt)|ititad^ett* 

3Ran paSt bie @^rgeln, fo frifd^ fie aui ber Srbe fommett, ge» 
mafd^en, in Heine Sitnbel, bann »erben fie nid^t au meid^ abgelo^t, 
abgegoffen un)i einige ©tunben abgetitl^tt, in einen fteinernen Zopt 
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28. To $XLt up Asparagfiu. 

Wash your asparagus as soon as it is taken out of the ground, 
tie it in small bundles, boil till soft, pour off the water, and 
cool it for a few hours, put it in layers, with some salt, into a 
stone pot, taking care not to break off the tops, you must pile' 
the asparagus up to the very rim of the vessel, then cover it 
with a cloth, and put on a cover, on top of which you may lay 
some weights to press it down ; you must be careful not to over 
salt it. If, at the end of two or three days, some brine has 
accumulated on the top, remove the cloth, the cover and the 
weights, and cover the vessel with a sheet of paper, dipped in 
wax, pour over this paper some beef or mutton suet, to the 
thickness of your little finger, but so carefully that the air will 
not be able to penetrate even at the sides. Thus covered, it is 
to be put away in the cellar to keep. When you wish to use 
it in winter, clean and wash as mnch as you have taken .oat^ 
and boil it soft, in hot water, without salt. Serve with it any 
of the usual sauces for asparagus, and you will not be able to 
distinguish it from the fresh vegetable. 

29. Salted String-beans. 

Select for this purpose very young beans, string them, cut 
ihem very fine ; and mix them with salt. To every good sized 
basket of beans take five pounds of salt. Then press them into 
a stone jar or into a good keg, whilst pressing them in, strew 
more salt between them ; on the top put some vine leaves, and 
cover them with a lid. After three weeks you will find that a 
skin has formed over them, which must be removed with the 
vine leaves ; then cover them with a clean cloth, which is to be 
fastened all round, and finally, put on the lid, which must be 
loaded with stones. Before they are used, examine them at 
least every fortnight, wash the cloth, and clean the lid and the 
stones. When you commence to use them, the same must be 
done every time you take some out. None of them need be 
thrown away, as they keep very well and do not decay. When 
you press in the beans, fon can obtain good salt cucumben 
without any extra trouble, by laying some medium sized ones 
between each layer ; when taking them out, cut them in two, 
lay them in vinegar for half a day ; they are served with beef 
or cut up in potato-salad. 
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ot)er gagd^eti, bod^ fo, bag bic ©pi^en iiid^t aBBrcd^en, mit ©alj 
fd^i(^t»cife bU an ben Slanb bed ®efagc« unb bebedt fte mit eincm 
Jud^c uttb cittern mit ©teinen befd^werten Dedfel; {ebod^ ^ute man 
P^ »or bem Cerfalgen* — SBettu wad^ SSerlauf ttott atcei bi« brei 
S^agett Safe baruber {lel^t, ntmmt man bad ^ud^, Dedfel unb ©teine 
ab, betedft jlatt bej[en bad ®efof mit einem in SCad^d getranftcn 
©cgen ^apitx unb gicgt frifd^en 9lieren» ober J^ommcldtalg cined 
fleinen Singerd bid( baruber, bod^ fo loorfid^tig, baf aud^ an ben 
©eiten feine 8uft bagu fann* ®o bebedft, toixt bad ®efttg im SttU 
ler aufbemai^rt. SQiQ man im 93inter ettoad ba^on Qthxan6:itn, fo 
pu^t unb toafd^t man bie l^eraudgenommene Quantitfit unb lod^t 
fold^e ol^ne ©alg in l^eigem 3Baj[er »eid^» Sine ju ben ©pargein 
0en)51^nlid^e ©auce baruber angerid^tet, fo toerben {!e ))on ben frit* 
fc^en nid^t gu unterfd^eiben fein« 

m* ®efalgette f&phntn eittjitmai^ett* 

i&iergu wal^lt man ganj lun^t, fogenannte ©d^toertbol^tten, ^it^t 
bie gSben ab, fd^neibet (le fc^r fein unb mengt fie mit ©ala* Sluf 
ieben jlarfcn fl!orb Sol^nen red^net man fiinf 9)funb ©alg* SKun 
briidft fie barauf tn eincn ©tcintopf ober aud^ in ein guted gicfl 
ein» SBS^renb bed Sinbriidfcnd toirb ani^ nod^ ©alj bagtoifd^en 
gejheut* Dben auf legt man SBeinblatter unb befd^mert fie mit 
einem DedfeL ^ad^ brei SCod^en joirb (id^ tint ^aut bariibcr ge* 
3ogen l^abcn, bie man mit ben SCcinbtattern abnei^men muf , unb 
bebedft f!e bann mit einem reincn 2^ud^e, bad ringdl^erum gefledft 
loirb, gule^t bann ben mit ©teinen befd^merten T)edfet* SSor bem 
©ebraud^e mufi man abcr menig^cnd aUe "oltx^tf^n Slage barna^ 
fel^en, bad barauf liegenbe Zu6^ an^toaii6^tn, ©edfel unb ©teine 
reinigen. gangt man an, ba^on gu gebraud^en, fo gefd^ie^t biefed 
©efd^aft bei bem jebedmaligen J^eraudnel^mcn einer 3)ortiott* 28eg* 
gttioerfcn l^at man »on ben biefer ^rt bel^anbelten feine not^ig, ba 
jle f!d^ fe:^r gut l^alten unb nie faulen* Seim ginbrfidfen ber So^* 
tien legt man nid^t ju jlarfe ®urf en jmifd^en {ebe Sage, fo l^at man 
gnte ©aljgurfen oi^ne alle 'SRu^t, beim ^eraudnel^men toerben |!e 
in ber SJlitte burd^gefd^nitten, eincn l^alben 3:ag in Sfjig gclegtj 
man giebt fie gu D(|fenfleifd& ober fd^neibet fie in ^artoffelfalat 
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THIETIETH SECTION. 



XXXI PASTRY. 



1. Batter-oake. (Teast-oake.) 

Take two ounces of^flonr, six ounces of butter, two eggs 
and a pint and a half of milk, and warm each of these ingre- 
dients, according to its nature. Then put half a pound of 
flour in a dish, make a dough with milk and a table-spoonful 
of clean beer-yeast, cut the butter upon it, all around, in thin 
slices, and put the dish to a moderate heat. When the dough 
has risen, and the butter has become soft;, beat it well with a 
wooden slice, take the remaining flour, (a pound and a hal^ 
with the exception of one handful, which is required to finish 
it,) the two eggs, sufficient salt, a table-spoonful of yeast, and 
finally, the necessary quantity of milk, and add all to the dough ; 
the consistency of the dough must be such, that on pressing 
your wet finger upon it, it will not become sticky. Work this 
dough well with the wooden slice, until, at last, it separates 
from it. Then put the dish a second time to a moderate heat ; 
when the dough has risen again, put it on the paste-board, 
and work it lightly and rapidly to a round mass, use for this 
purpose the small quantity of remaining flour, roll the round 
mass to a cake, which, at the edge, is of the thickness of two 
fingers, but in the centre, of the thickness of five fingers ; then 
turn over the rim four fingers wide, press it down firmly, bo that 
it can not go back, put the cake on an iron baking-plate, which 
has been strewed with flour, put it to a moderate heat, and 
when it hi^s risen for the third time, paint it over with beaten 
egg, and bake it pretty quickly. The making of the cake 
must be commenced three hours and a half before it is to be 
baked. This cake can be baked better on paper, larded with 
butter, than on a baking-plate. Persons who like cumin seed 
and salt, may strew some over it. 
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Buttt^titt Jibf^mtt Vom SaAtPcrk. 



!Oreigig|!er HBfcOnitt 



XXXI. ill0m pddmetk. 



aWan ttimmt 3tt)ci 5)funb 9Rcl^I, fed^« Unjeti Sutter, itod Sler itni 
anberti^alb 3)int ^ild^, itnb ernoarmt {cticd biefcr ^inge fcincr Sla* 
tut gemap. 3lUtiann nimmt man ein l^albed $fun^ )9on bent ge« 
»ogenen iWel^l in cine ©d^iiffcl, xn^xt mil SJ^il^ unb einem Sgloffcl 
t>on gercinigter Sier^efe einen SSorteig an, fd^netbet bie gcmbgene 
Sutter barauf T^erum in biinne ©d^eiben, jlellt al^bann bie ©ti^iijycl 
gtt gelinber SBdrnte^ 3fl ^cr Sorteig ttufgegangen unb bie Sutter 
toei^, aldbann !Io))ft man mit einem l^olaernen ©patel benfel6en 
tiic^tig l&inein, nimmt ba« iibrige 9Re]^l (anberti^alb 9)funb, auger 
einer J^anb))oQ, ba^ gur le^ten ^udritfiung noc^ notl^ig i{l), bie M* 
ben Sier, gel^origed (Sail, einen (S§Ioff)(( aoU ^efe, unb enbltd^ bie 
notl^ige SOlilS^ an ben Seig; feine t)i(fe mug bon ber ^rt fein, bap 
ein in SQaffer getaud^ter Singer, bem £eige aufgebriidt, nici^t tith* 
rig bon bemfelBen n^irb. Wlit bem l^SIjernen (Spatel bearbeitet man 
ben 2:eig fo titci^tig, bid er enblid^ S)on biefem fld^ lodfd^alt* 9{un 
fleUt man bie @(^iifel gum gmeiten Wlal^u gelinber SBiitme; toenn 
ber Xeig mieber aufgegangen i% nimmt man i^n auf bad ^ettbrett 
unb »irft il^n leid^t unb fci^neH ju einer runben 9Raffe, bebient ffd^ 
l^iergu bed fleinen Sflejled 9Ke^l, ttJeUt bie runbe STOajfe gu einem 
ifeu(|en, ber an bem Sflanb gwei ginger bidf, in ber SWitte aber fiinf 
ginger bitf ift, f(^Iagt ben 3lanb ringdum aufwartd in ber Sreite 
i5on »ier gingern, briitft il^n fejl an, bag er nid^t guriicf mcic^t, legt 
ben ^ud^en auf tin eiferned, mit aWei^I beflreuted Sled^, |lellt i^n gu 
gelinber SBarme, unb tt>enn er gum britten ^al aufgegangen ift fo 
beftreid^t man i^n mit gequirltem (Si unb badtt il^n in frifd^er .l^i^e* 
Siertl^alb ©tunben \>ox ber Sadfgeit mug mit ber 5lrbeit begonnen 
ttjerben. ^uf butterbejlrid^enem 9)ci^5ier badft ber ^ud^en feiner aU 
auf einem eifernen Sle^; mer J^itmmel unb ©alg liebt, befheue ba« 
mil ben Xud^m^ 
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2. Ciimamon-cake. 

Put a ponnd and a half of warmed flour iuto a warm earthen 
dish, and with a pint of milk and three table-spoonfuls of beer- 
yeast, make a leayen, and put it to rise in a moderately warm 
place, covered with a napkin. When sufficiently risen, add 
four ounces of loaf-sugar, half a pound of melted butter, four 
whole eggs and the yelks of three eggs, some fine salt and the 
grated peel of a lemon. Beat all this with a wooden spoon, 
to a smooth paste, until it easily comes off from the dish and 
the spoon. Then turn the dough out on the paste-table, which 
has been strewed with flour, shape it to a round cake, put it on 
a cake-plate, dusted with flour, and rubbed with butter, and 
put it in a moderately warm place to rise. When the cake 
has risen to twice its height, bake it in a pretty hot oven to a 
nice colour ; afterwards, take it out, turn it out of its mould, 
strew it with sugar and cinnamon, mixed together, and send il^ 
when somewhat cool, to the table. 

3. Teast-paste ftr Fruit-cakes and ordinary Biscnit 

Beat and mix the following ingredients into a paste, like 
the foregoing : a pound of flour, a pint and a quarter of luke- 
warm milk, three or four table-spoonfuls of good yeast, a tea- 
spoonful of salt and two table-spoonfuls of sugar. 

1 Turkish Caps. 

Beat well together, for half an hour, in a deep dish, a pound 
and a quarter of dried and sifted flour, six whole eggs, three 
quarters of a pint of luke-warm milk or sweet cream, in which 
you have melted six ounces of butter, three table-spoonfuls of 
good yeast, a tea-spoonful of salt and two table-spoonfuls of 
sugar. Should the paste now be too thick, mix with it a few 
table-spoonfuls of milk, cover it with a cloth, and put it in a 
warm place to rise. In the mean time, prepare two ounces of 
raisins and the same quantity of currants, at the end of an hour 
and a half, when the paste will have risen quite high, mix 
them, by constant stirring, with it. Then put this paste inf^ 
a mould, larded with butter, and strewed with almonds, cut 
lengthwise into thin pieces, and put it again in a warm place 
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9* Simmtfndttn* 

9itbert]^at6 ^nb getro(fneted, gef!e6ted Mtl^l gieBt man in e(nc 
irbene, emarmte ©c^itffel unb rul^rt mit einem $int Wild^ unb brei 
$gl5ffel guter Sier^efe etnen ^efenanfa^ an, toelc^er mit einer tX" 
toarmttn ©ertoiettc bcbcdt, an einen lau»armen Drt jum Slufgel^en 
geflettt mirb. 3fl er nun gel^Brig aufgegangen, fo fugt man nod^ 
»ier Ungen feinen 3M'J«f ^i« ^albe« ^funb aerlaflfenc Sutter, vict 
gange Sier unb brei SigeI6, ettoad feined ©at) unb bie abgeriebene 
Sd^alt einer Sitrone (ei unb fd^ISgt biefe^ ^Oed mit einem ^VLf^t" 
loffel gu einem glatten Seige fo lange ai, bid fid^ berfelbe leic^t t)Ott 
ber ©d^itffel unb bem SSffel lodloff ; nad^bem prgt man ben Zti^ 
auf ben mit Wel^I beflaubten SSadftif^, formirt i^n gu einem runben 
J^ud^en, giebt biefen in tin mit SSutter befhid^ened, mit SRe^I be» 
flaubted ^uci^enbkd^ unb fleUt il^n mit biefem an einen laumarmen 
Drt aum Slufge^en* 3fl ber XnAtn noc^ einmal fo l^od^ getoorben, 
bann badt man il^n in einem giemli^ W^^^ £>fen gu fd^Sner garbe; 
nad^bem nimmt man i^n l^eraud, {Htrsc ii^n an^ feiner %oxm, be« 
{Ireut i|n mit gemifci^tem 3ud(er unb 3i>n>>tt unb brittgt i^n nad^ 
einigem WiVx^lm gu £ifc^c» 

•♦ 0efiettte{0 jn Cbfif nAett, ftipf eitt ittt^ oei9ftl6ttIid6etii 

^im tt)irb ein 3>funb SSRt% fiinf Siertelpint lauwarme ilWild^, 
Dier Ungen Sutter, brei bid t)ier (Sglo^el gute $efe, ein a:^eeI8|fer 
t)on ©alg unb gtoei @§(offeI ioU ^ndtx ^tnommmtn unb baiDoii 
ein Xeig, bem )9or^erge|enben gleid^, abgef^Iagem 

4* 9(bgefdftla0etter ftugen^tM)f« 

Sttnf Siertelpfunb getrodtneted unb gefiebted ^tfjil toerben in eina 
Hefen ®(!^it|fet mit \tqi gangen Siern unb brei Siertelpint laun^ar^ 
mer 9RiI(| ober fil§em Slalom, worin fed^d Unaen Sutter t)ergangtti 
finb, mit brei Sgloffel \>oU guter J^efe, einem 2:|eeI6ffeI \>cU ®a(| 
unb atoei i£§(dffet 'ooU 3udfer eine l^albe @tunbe lang gut abgef(^U« 
gen* ©ollte ber 2:eig nod^ gu bidf fein, fo toerben nod^ einige Qi* 
I6ffe( )>oQ Wilc^ bantnter gegoffen, unb berfelbe toirb nun mit ein«-m 
Sud^e bebedft, an einen carmen Ort aum Slufge^en gefleUt* 9B^^ 
renb ber 3^it mitffen atoei Unaen gro^e unb eben fo t)ie( Heine 9^ 
finen vorbereitet toerben, bie na^ Serlauf loon anbert^alb @tunb«K 
— totnn namlid^ ber S^eig l^od^ aufgcgangen ijl — mitteljl nod^mA* 
ligem (Sd^Iagen unter benfelben t>ermifd^t merben; er wirb aldbann 
in eine mit Sutter beftrid^ene unb mit fUfta^nlic^ gefd^nittencn 
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to rise ; as soon as it has risen to about twice its former bulk, 
which will be in about an hour and a quarter, bake it 8ome« 
what slowly to a nice colour, turn it out on a hair-sieye, and 
strew it thickly with fine sugar. 

6. Teast-waffles. 

Beat the following ingredients to a thick batter-paste : a 
pound of flour, four whole eggs, a tea-spoonful of salt, a table- 
spoonful of sugar, from three half pints to a quart of luke-warm 
milk, in which four ounces of butter have been melted, and 
three or four table-spoonfuls of yeast, then put it in a warm 
place. Should the above quantity of milk not make the batter 
sufficiently thin, you can add more to it. When the batter has 
risen, put your waffle-iron into the hot coals, and, as soon as it 
is hot, lard it on the inside with melted butter, and put in the 
requisite quantity of batter, to cover the wafl4e-iron thinly. 
Close the iron immediately, put it into the hot coals, turn it 
over after a few minutes, and bake the waffle to a light brown 
colour ; after you have taken it out of the iron, strew it thickly 
with sugar and cinnamon or any other of the flavoring sugars, 
to suit your taste, keep them warm, and proceed in this way 
till yon have waffles enough. Send them to the table warm. 

6. Cheese-oake. 

Prepare a cake of short-paste or yeast-paste, with a pretty 
high rim or frame-work ; then stir three ounces of butter with 
the yelks of three eggs, to a froth, add in a whey-cheese (curd) 
about the size of a dessert-plate, together with two ounces of 
sugar, some pounded cinnamon, a few grains of pulverised 
cloves and three table-spoonfiils of cleanly picked currants^ 
finally, mix the whole with the white of eight eggs, beaten to 
a firm froth, put it into the cake, (which is, however, not to 
be strewed with white bread crumbs,) smoothen it with a knife, 
put the cake in a medium hot oven, and bake it for about three 
quarters of an hour, to a nice colour ; put it carefully upon a 
fiat dish, strew it with mixed sugar, and send it to the table. 

7. Butter-tart with Apples. 

Cut out of the paste, rolled out to twice the thickness of the 
back of a knife, a round cake, (see Section on Paste,) and pal 
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9tant>eln Beftreute Sorm gefullt unb nod^mald ^nm ^(ufgel^en marm 
gejleUt; foBaft cr nun urn iad 3!)o|)j)ctte gcfllcgen ifl — nad^ ungc- 
fS^r futtf Sicrtclflunbcn — ttlrb er bid ju fd^Bnet garbc ctwad 
langfam gei^adfen, bann u(er ein ^aarfieb gelHtqt unb fiarl mit fei^ 
nem 3u<Jw Jcjlrcut 

3(u« elncm ?)futtb SKebt, i)ier ganacn Siem, einem Stl^ccK jfel »oH 
@ala, einem SpISffel )^oU3u(Ic^f (^^^ anbertl^alB Bid gtpei 9)int lau" 
warmer SWild^, »orin ijier Unjen Sutter Dergangen (Inb, itnb au^ 
brel Bid »ier S^loffeln »ofl i&efen wirb ein birfflufflger 2:eig gut aB* 
gef(^lagett, ber bann an eincn noarmen Drt gefteUt »irb* ©ottte 
bie angegeBene ^Hii ben S^eig nid^t Binreid^enb oerbitnnen, fo n^irb 
no(^ mel^r ^ild^ nad^gegojfen* ISBenn ber S^eig aufgegangen \% 
n)irb bad SQaffeleifen in glit^enbe ^ol^Ien gelegt.unb, foBatb ed ^ti^ 
ifl, itt»enbig mit jcrlajfener Sutter Beflriti^en unb »ott bcm Xeige fo 
)>iel l^ineingegoffen, aid not^ig i% nm baffelBe bitnn gu Bebecfem 
Da^ ffiifen wirb fogleid^ gcf^toffen, in bie ®tutB gelegt, nati^ eitti- 
gen SKinuten n^ieber umgemenbet unb bie ^afe( gu gelBBrauner 
garBe geBadfen; nad^ bem ^eraudnel^men an^ bem Sifen toirb bie« 
felBe jlarf mit 3«^^^ ^^b ^immt ober fonjl einem BelieBigen ®e* 
tn^^nitx (jle^e SlBfd^nitt i)om 3w<Jcr) Bejireut unb fo lange ttxirm 
gefleUt, Bid man SBaffeIn genug l^at^ 3!ftan gieBt fie toarm )u Sifd^e^ 

e* ftafefuAett^ 

fiRatt Bereitet einen Rn6^tn bon mitrBem Xeig ober ^.efenteig mit 
aiemlid^ er^Sl^tem !Ranbe ; fobann ritBrt man brei Ungen Sutter mit 
brei (SigelB au ®6^aum, fitgt einen tod^tn geronnenen Xa& t)Ott 
£)ejferttettergr9fle, neBfl sn)ei Ungen 3u(!er, etn^ad ge|lof enen 3^^^^/ 
eine 9)rife geflof ene 9lel!en unb brei SpISffel tieine, rein Belefene 
!Rof!nen (Aorintl^en) bagu, t^ermifd^t anient bie SRaffe mit bem au 
feflem @d^nee gefd^Iagenen Siioeig t>on fed^d dkxn, gieBt f!e in ben 
Rn6^tn (toeld^er jiebod^ nid^t mit gerieBenen @emmeln audgefheut 
toirb) Bincitt/ {Ireid^t f!e BuBfd^ glei(|, fe|it ben ^ni^tn in einen mit^ 
tetBeif en Sadtofen unb Badtt i^n au B^Bfd^er ^axbt ungefaBr brei 
Siertelflunben lang; er tt)irb nad^bem Be^utfam auf eine flad^c 
@d^tt{fel gelegt unb mit gemifd^tem 3udfer Befhreut |u S^ifd^e ge^ 
Brad^t 

9» fSntttttottc mit ^tpftln* 

2Wan fd^neibet aui bem aw^«tcfferritdfenbid( audgeroHteti ^ut^ 
terteig einen runben Soben (jle^^e SlBfd^nitt "oen ben 3:eigen), unb 
fe^t ibn auf tintn, itBer tin SadCBIed^ audgeBreiteten Sogen 
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U on a sheet of paper, stretched oyer a baking plate, moisten 
the rim with fresh watei^, and spread over the cake some stewed 
apples, which have become cold, to about half the thickness of 
your finger. Now roll out a second piece of puflf-paste, as 
thick as the back of a knife, in an oblong shape, and with a 
paste-jigger, which is to be frequently dipped in flour, cut out 
of this, small strips, as broad as your finger, and arrange them 
in lattice work over the stewed apples. Then roll out a third 
piece of puff-paste to a long strip, about a fifth of an inch in 
thickness, cut it evenly and nicely, about as broad as two 
fingers, and press it down gently on the tart, which has been 
again moistened with water, the two ends of the strip are also 
to be moistened with water and joined together, now wash the 
upper surface of the tart thoroughly with beaten-up egg, (you 
must take particular care that you do not touch the outer rim 
with the eggf as otherwise, the places so touched will not rise 
and consequently the puffed rim of the tart will be crooked,) 
put the tart into a medium hot oven, bake it for a full half 
hour to a nice yellow colour ; two minutes before taking the 
tart out of the oven, strew the upper surface with sugar, which 
is to be allowed to melt in the oven, so that the tart may be 
glazed, take it out ; when somewhat cool, remove it carefully 
Irom the paper, put it on a proper flat dish, and bring it to 
the table warm or cold, to suit your taste. The tart may, 
however, be prepared in a simpler way : after spreading the 
stewed apples over the bottom, or cake, roll out the puff-paste 
again to three times the thickness of the back of a knife, and 
cut out of it another piece, the same size as the first cake which 
is to be used as a cover for the first piece,^ now wash this cover 
with beaten-up egg, put the tart into a medium hot oven, and 
finish, exactly as before. 

8. Butter-tart with Apricots. 

9. Butter-tart with Baspberries. 

10. Bntter-tarts with Currants. 

tL Butter^tarts with Peaches. 

All these different kinds of tarts are prepared and finished 
4S described in the foregoing receipt, only, that instead of 
stewed apples you are to use any of the above. marmaladei^ to 
suit your taste. 
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&iixtii)^itx, Befheid^t ben fRarCt) bejfclBett mit frffd^cm SBajfet 
wttb ben SSoben felbjl l^albftngerbicf mit gebSm^jftcn, lalt gemorbe* 
nctt Slepfeln^ Slun roDt man cin giDcite^ ©tiid Suttcrtcig mcjfcr- 
rudlenbicf au clnem langUd^en Sicred au« unb Wngt »ott blefcm 
ttermittclfl einc^ oftcrd in STOcl^I elngctaud^ten Sadrabd^end, llein* 
pngerbreite ©trclfd^cn l^eruntcr, ttjcld&e fd^tcf, gittcrartig uUx Me 
gcbampften ^epfel auf ben Ru6^tn gelegt twerben* Dann rollt 
man tin brittc0@tu(!Suttcrteig a« elnemlangen, awellittienbidett 
©treifen au^, tceld^ei: p6f(i^ gleid^fiirmig, aweiftngertreit augc- 
fd^ttltten^ ruttb urn ben no^mal^ genaf ten S^anb bet Sortc auf- 
gelegt unb an benfeI6en ett»a« leid^t angebriidt »irb* Die beiben 
®nben bes ©treifen^ ttjerben ebenfaH^, inbem man (le mit laltem 
SBajfer bejheid^t, attf<*«imen vereinigt; nun bcfheid^t man bie 
2:orte auf il^rer Dbcrpd^e gut mit ttcrfd^Iagenen Siem (man mu^ 
(id^ fei^r in Sld^t nel^men, baf man nid^t an ben aufern Slanb ne* 
ben fie lommt^ inbem fonfl bie S^orte an bicfem ^la^t beim S3a(f en 
nid^t aufgel^en lann unb folglid^ fd^ief wirb), giebt fie in einen 
mittel^eifen Sadfofen unb badft (le ungefal^r eine flarfe l^albe 
©tunbe aw pbfd^ braungelbcr garbe; aw^^i SKinuten, el^e man 
bie 2:orte aug bem Dfen nimmt, beflreut man fie auf i^rer Dbcr* 
pjidbe mit feinem 3wdfer, Ia§t benfelbcn im Dfen fd^melaen, bamit 
er jid^ gtafirt, nimmt bann ba« ®anae ^txan^, fe^t bie 2:orte 
nad^ einigcm 5lb!itl^Ien bel^utfam »om ^apitx treg auf bie be* 
fUmmte flad^e ©d^itjfet unb bringt fie na6^ Selieben, entt»ebet 
nod^ etwad t»arm, ober au6^ erfaltct aw 2^ifd^e. ©nfad^er la^t 
fid^ Jebod^ bie 2:orte aubereiten, totnn man, nad^Um bie gebSmjjf* 
ten 5le))fet auS ben Soben gejhid^en finb, eine a»eite breimeffer* 
riidfenbidfe S^ratte ani bem Sutterteige au^rollt unb dn ebcnfo 
grof e«, runbed ©tiidC toit bet Soben ifl, an^ biefet l^etau^fc^nei* 
tet, tt)eld^ed aU Dedfel iiber biefclbe gebedft toirb, l^ierauf beren 
Oberflad^e mit aerfd^Iagenen Siern beftreid^t, bie 2:orte nad^bem in 
einen mlttel^eif en Dfen giebt unb gana »ie oben beenbet* 

8« ^ntttttvttt mit ^ptifoUn* 
0« fSntttttottt mit ^imbttven^ 
to* fSntttttt>ttt mit ^o^anui^httttn* 
ll« fSntttttottt mit ^fttfidbett* 

STtte biefe ^erfdf;lebenen Slrten »on SLorten trcrben gana auf ^^^* 
berge^enbe ^rt bei^anbclt unb beenbet, nut bap fie flutt mit ge* 
bampften Slepfeln, mit einet beliebigen SKatmelabe gefiittt^wetbem 
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12. Apple cracknels. (Tiinm>yer8.) 

Take a puff-paste, roll it out to three times the thickness of 
the back of a knife, cat cakes, by means of a circular paste- 
cutter, four inches in diameter, moisten them round the edge, 
with cold water, and fill them with stewed apples, in the fol- 
lowing Qianner : put exactly in the middle of each cake, a heap 
of apple, the size of a walnut, then double them up so as to 
form a semi-circle, pressing the edges lightly together, then 
put them on a baking plate, and bake them. 



13. Envelopes. 

Cut cakes four inches square, of puff-paste, rolled out to the 
thickness of three times the back of a knife, put into the middle of 
each a heap of preserved cherries or raspberries, the size of a 
walnut, then turn over the four comers so as to meet in the 
centre, and moisten them with cold water ; in the middle put 
circular pieces, the size of a quarter of a dollar, of the same 
dough, cut out with a round, smooth paste-cutter. Then rub 
over them beaten-up egg^ put them on a baking-plate, dusted 
with flour, and sprinkled with cold water, and bake them 
in a moderately hot oven. 

14. Bird-cages. # 

Take Borsdorf apples, cut out the core from above, by means 
of a long apple*corer, the thickness of the little finger, peel the 
apples, and throw them into cold water ; now cut cakes, by 
means of a small, round paste-cutter, two inches in diameter, 
of puff-paste, rolled to twice the thickness of the back of a knife, 
put them on a baking-plate, dredged with flour and sprinkled 
with water, and upon each of them, put one of the apples, the 
inside of which has been filled with cleanly picked and washed 
currants. Moisten the rim with cold water, roll out a second 
piece of puff-paste, the thickness of the back of a knife, and 
by means of a paste-jigger, cut off strips, half the width of a 
finger, of which put four, crossways, over each apple ; then 
put over the centre of each, after it has also been moistened 
with water, little, round pieces of puff-paste, the size of ten cent 
pieces, rolled out to twice the thickness of the back of a knife, 
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8u« Urn tircimcfl'crrftdfettbldfen, au^gcrottten Suttcrtelg mcibett 
bcrmlttclfl eitte« »ier S^^ ^^ I)ur(^mejfcr l^altcntcn, ruttben, 
glatten 2lu«(lcd^er« 3)I&ttd^en au^gcflod^cn, weld^e, nad^bem fie runb 
um^er am Slanbe tnit laltem SCajfer angcfcu^tet wurbcn, auf 
folgenbe ?ltt mlt gebampften, faltcn Slcpfcln gcfitttt t»crbcn. 9Ran 
fe^t ttSmlid^ genau in bie SRitte auf iebc« ber S^Iattd^en cin ttu^* 
grof e« ^auf(|ctt bcrfelBen, fd^Iagt ben 3:cig* fobann fiber fld^ ju 
einem J^albfteifc jufammett, inbem man bie beiben Sflattber lei^t 
aneinanber anbrfidft, fejt bie ^ra^fcn l^ierauf fiber ein tnit 2Ke^l 
}tftiuiM, mit SBajfer befi^rengted Sadblec^ uub badt fie. 

is; SBriefcont^ert^* 

Sttd bent breimefferrfidenbid andgeroHten Sutterteig merben 
gana fllei(!^e, vieretftge ^lattd^en au^gefd^nitten, t»el(^e auf jebet 
©eite t)ier 3ott breit f!nb ; in bie Wlittt berfelben fe^t man tin 
nupgrope^ ^oufii^en eingemad^ter Airfc^en ober ^imbeeren, fc^lagt 

fobann bie »ier ffiden fiber biefen ^u^ammtn unb bejlreid^t fie mit 
altem SBaffer : in bie 9Ritte berfelben obenauf fe^t man auf jebed 
ein gulbengro^ed |)Iattd^en, ml6^t^ ebenfaHd and breimefferrfiden* 
bid audgerotttem Sutterteig mit einem runben, glatten ?lu«jied^er 
audgefloti^en toirb; Itftxtid^t bie Souttert^ l^ierattf mit i)erfd^tage- 
nen Ciem, fe^t fie auf ein mit Mtf^l U^aubM, mit laltem SBaf- 
fer bef))rengted Sadble(]^ unb badt fie in einem mittetl^ei^en £)fem 

Son fleinen Sor^borfer Slepfein t»erben bie Aern^ufer toon 
ebtn l^erunter mit einem langen, Ileinfingerbiden Sludfle^er ^tx^ 
audgeflopeu; bie Sle^fel fobann gefd^alt unb in (alted SBaffer ge« 
morfen; nun fHd^t man toon bem gtoeimefferrfidenbid au^geroHten 
Sutterteige toermittelft tinti gwei SoK im Durd^meffer l^altenben, 
tunbeu; glatten ^u^f^ed^erd ^latt^en aui, fe^t biefe auf ein mit 
SWel^I befl5ubte«; mit faltem SBaffer befprengte« Sacfbled^ unb 
fiber iebe« berfelben einen ber Sle^fel, beren innere Deffnungen 
mit rein belefenen, getoafd^enen, Heinen 9loflnen (^orintl^en) an^* 
geffittt toerben; bie Sfianber ber 3)Iattd^en htntj^t man etjoa^ mlt 
laftem SBaffer, roUt ein gtoeited mefferrfidfenbidfed ^latt6^tn aSut* 
terteig am unb bringt toon bemfelben toermittelfl tint^ Sadfrfib* 
d^end l^albffngerbreite ©treifd^en ab, beren man toier fiber ieben 
ber Slepfel freuaioeife legt; fobann fe^t man oben auf bie SKitte, 
toeld^e ebenfaU^ mit SBaffer befeud^tet toirb, tteine, flarl3e^ncent- 
ftfidf grof e, runbe S^Iattqen toon gnjeimciferrudfenbid au^gerotttem 
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nrhich have been cut out by means of a small paste-cutter ; 
finally, put round the edges of the cakes on which the apples 
have been put, a little rim of puflf-paste, rolled out to the 
thickness of the back of a knife, then wash the cages with 
beaten up eggs, bake them in a moderately heated oven for 
about fifteen or twenty minutes, until they have a fine colour, 
and after letting them cool a little, dish them nicely strew over 
them some loaf sugar, and send them to the table. 

15. Cherry-cake with cream. 

Make a short paste, (see Section on Paste,) after it has stood 
a while, roll it out to twice the thickness of the back of a knife,' 
and cover with it a baking-plate for tarts, so that there is a 
rising rim, two fingers wide. Strew the bottom with crusted 
macaroons or sponge cakes, peirce it here and there with the 
point of a knife, and cover it thickly with stoned cherries, 
sweetened with sugar, strew over a couple of table-spoonfuls of 
lemon -sugar,, and bake it in an oven, not too hot. When the 
tart is half baked, pour over the following cream : stir smooth 
and fleecy, three table-spoonfuls of flour, an equal quantity of 
sugar, a tea-spoonful of pounded cinnamon, and as much of 
finely chopped lemon-peel, the yelks of six eggs and half a pint 
of sour cream ; mix in the white of the eggs, beaten to a firm 
froth. Now bake the tart until done. After taking it out of 
the oven, remove the ring immediately, put the tart on a dish 
and strew powdered loaf sugar over it. 

The same cake may be made of any other fruit. Instead of 
the prepared cream, you may also put a pastry covering over 
the tart. 

16. A stirred Cherry-cake. 

Stir well together, seven ounces of sugar and seven eggs, 
then add six ounces of black rye bread, three ounces of pounded 
almonds, a quarter of an ounce of cinnamon and cloves, and 
mix the whole well. Then put cherries into the batter, ac- 
cording to your liking, and put it immediately into a tart- 
mould, which has been larded with butter, and strewed with 
rye bread crumbs. Let the cake bake to a nice yellow colour. 
On the top you may also strew rye bread crumbs, put in small 
pieces of butter, and cover it with a lid which has li^e coabi 
on it 
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Sutterteig, ttjcld^c i)crmittelfl elncd flelnen 3lu«jle^er^ au^gcfloi^ert 
iDerben, sulc^t fe^t man noife runt) urn bic Sflanber bcr 3)(att^en, 
njorauf bic Slcpfel fl^en, cin tteine^ 3flanbd^ett »on mcj[crrucfent>i(! 
au^gcrolltcm SButtetteig auf, tcjhc^t t>ic Sogclfaftgc fobann mlt 
ijcrf^lagcnctt Stern, badt fie an« mittell^elfem Dfcn ungefa^r 
fiinf^el^n Bi« atwangig SJ^inuten 3U l^ulbfd^cr garte l^craud unb 
bringt f!e fd^on angerid^tet mlt feinem 3u(!er 6efh:eut na(^ einigem 
mt^Un gu Sif^e. 

i5« Stividitnfnditn mit ^dhtn^u^* 

g0 tofrb dn murber 2:clg (jlel^e Slbfd^nitt »om 2:efg) gemad^t, 
na(^ einlgem ^n^xu^tn wirb berfelfce jweimeflferrfltfenbidf au^gc- 
roUt unb ein 2:ortcnbIcd^ bamit l&elegt, fo baf man einen gmeifin* 
gcr^brelten aufrcd^tfle^cnben Sftanb i^at ©er Soben loirb mit 
;,crbru(ften 3Kacoronen ober Si^cuit^ unb einigcn fein gc^adftcn 
^D'ianbeln Bejircut, mlt ber SJ^ejferfiJl^e :^icr unb ba burti^jlod^en 
unb bldf mlt au^gejlclnten unb gegudfcrtcn ^Irfd^en Ibelcgt, mlt 
eittlgen Sptoffeln »oII Sltroncnjudfer Beflreut unb in nld^t fcl^r 
^elfl cm Dfen gciacfcn* fflBenn blc 2:orte gur ^Slfte gcBadten ift, 
fo n?lrb folgcnber ®uf , ber »ai^renb ber 3cit gemad^t wurbc, bar- 
<i«f gcgoffen: X)rel epioffet »ot( 9Re^l, eten fo i)iel 3udfer, eln 
Jl^eeloffel i)ott gefio§ener 3i«iJ«t unb efcen fo »lel feln gel^adfte SI* 
tronenfd^ale toerben mlt fed^d Slgelb unb einem l^alkn $int 
faurem diaf^m glatt unb fd^aumlg i>txxiSL^xt, bann mlt bem gu 
fefiem ®^ntt gefd^lagenen Siwelp »ermlfd^t, auf ble S^orte gefuttt 
unb blefe bann bamit ijottlg gar gelbadfen* • 9lad^ bem ^erau^nei^* 
xntn au^ bem Dfen tolrb ber 3Wng fogleid^ joeggenommen unb bie 
a:orte nad^ bem SlBful^Ien auf ble JbejHmmtc ©d^iijfel angerld^tet 
unb mlt feinem 3«<Jcr Bejheut* 

SBenfo tann blefer Rud^tn ijon Jiebem anbemDBjl gemad^t toer* 
ben. @tatt bed SHal^maufgujfed lann man u6er ble ^Irfd^en au6^ 
einen Dedfel 'ooU Zti^ legem 

te» ®ttfif)tttt ftitfdbettfud^ett* 

SSan ru^rt fcd^« Unjen 3«<*c^ ^^^ Pc^^« S^c'^tt ^^^^ fl<^rt a% 
fS^ut bann fed^d Unaen gerlebened ©d^marjirob, brel 2otl^ geflof ene 
5KanbeIn, elne SBlertelunge Qimmt unb Sflageleln bagu, unb rul^rt 
bled red^t burd^elnanber. ^lerauf lommen nad^ Selleben ^Ir* 
fd^en In ben 2:elg unb fullt i:^n gleld^ In elne mlt Sutter beftrl* 
d^ene unb mlt ©d^joarjBrob Bejlreute Sortenform unb lafit ben 
^ud^en fd^on gelt Badfcn. d^tn lolrb aud^ fed^toarabrob baraUf 
gejtreut, ©tucfd^cn Sutter l^lngelegt unb eln !Df dfcl mlt Aol^len 
Barauf gebedft 
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17. Potato Sponge-cake. 

Stir to a fine froth the yelks of eight eggs, with half a poand 
of fine sugar, and mix with this, half a pound of potatoes, 
which have been boiled with the peel, peeled, and when cold, 
have been grated on a grater, some grated lemon-peel ; con- 
tinue to stir the mass for a few minutes longer, then gradually 
mix in the white of the eight eggs, beaten to a fine firoth, put 
it into a tart-plate, larded with butter, and strewed with grated 
wheaten bread-crumbs, place it in a moderately hot oven, bake 
the tart very slowly about an hour and a quarter, take it out, 
turn it carefully on an inverted hair-sieve, strew over some 
pulverised sugar, after it has cooled a little, and send it to the 
table 

18, Almond-cake. 

Pound in a mortar, as fine as possible, a quarter of a pound 
of peeled almonds, with the white of four eggs, then stir it to 
a fine froth with half a pound of loaf sugar, the yelks of fifteen 
eggs and the thin peel of a lemon, finally, mix the mass with 
the white of eight eggs, beaten to a firm froth, and two ounces 
of fine flour, put it into a tart-pan, larded with butter, and 
dredged with flour ; then let the cake bake about an hour, in 
a moderately hot oven, until of a fine colour, then turn it out 
carefully on an inverted hair-sieve, when cooled, place it on % 
flat dish, strew over it some fine loaf sugar, and serve it np. 

19. Sponge-cake. 

Stir to a fine froth half a pound of sugar and the yelks of 
twelve eggs with a little grated lemon-peel, then mix in the 
white of the twelve eggs, beaten to a firm froth and half a 
pound of fine flour. Fill a tart-pan, larded with butter, and 
dredged with flour with this mass, and bake it for about an 
hour, very slowly, in a moderately cool oven, until of a nice 
colour, after which, finish it like the almond-cake. 

This sponge-cake mass may also be divided and put into 
two tart-pans, after they are done, cover the one half with any 
marmalade, and then put the other half over it. After this, 
wash it with water glazing, on the top and on the sides, and 
put it once more into a warm oven, to dry. 
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a^t Stgctt J»erbett mit einew m^cn 9)funb feinem Qudn 
Tt6^t fd^aumifl geriil^rt unb bann mit cinem l^albeti 5)futtb in bcr 
©4alc gcIo(|ten, bann gcfd^Slten Jtartoffeln, »cld^e nad^ il^rem 
Crfalten auf einem Slcibeifcn gerieBen ttjcrbeti; ncbjl etwa^ obge* 
rletettcr Sitronenfd^ale genau ttettnlfd^t; tnan rul^rt l^ictaufbie 
SWaffc tto^ eittigc fTOittttten fott, glel^t gulejt ba« gu fcjlcnt ©c^nee 
gefd^Iagcttc ffiltpeij bet ad^t 6ic? baruntcr, fiiUt fie in tin mit Sut* 
ter Bcjlrid^ened, mit gerieBencn, tod^tn ©emmcin (9lcibBrob) au$^ 
gcfhreutcd 3:ortenBIcd^, giebt bad ©anac in eincti mittel|eipeii 
Dfen, iait bie Sorte ganj langfam ungcfal^t fiinf SSicrtcIflunbcti; 
ttimmt j!e bann l^txan^, fffirgt fie Be^utfam auf ein umgcfliirgtcd 
©aarflet, Befhreut fie nad^ einigem Sltliil^Iett mit feinem Sudn 
itnb iringt fie au Sifd^e* 

i9» fDlattbeltorte^ 

©n SJiertcIpfunb aBgejogene STOanbetn tuerben mit bier @i»eifi 
in einem 9Ri5rfer fo fein »ie moglid^ geflof en, nad^bem mit einem 
l^albtn 5)funb feinem 3wrfer, fiinfge^n Sigelb unb ber biinn aBge- 
fd^SIten ©d^ale einer Sitrone red^t fd^aumig geriil^rt, anient t)er* 
mifd^t man bie iWaffe langfam nod^ mit bem gn feflem ©d^nee gc- 
fd^Iagenen Siweif »on a(|t Siern nnb awei Unaen feinem SWe^I, 
fiitlt l^ierauf bie STOaffe in tin mit Sntter bcflrid^enei5 , mit ^t^l 
andgeftfinBted SottenWed^, lapt bie ^lorte in einem mittel^cipen 
Dfennngefa^r eine ©tnnbe a« ^nBfd^er garte iadtn*^ nad^bem 
fliirat man fie Bel^utfam anf tin nmgefHirated ^aarfleb, fe^t fie 
nad^ it^xtm SSerlul^Ien anf eine flad^e ©d^itpl, Beftrent fie mit 
feinem S^^^^ ^tCt> Bringt fie au Slifd^e* 

ffiitt l^alBed 9)funb 3«<*«y witb mit at»6If ©gelB nnb etwad aB- 
gerieBener Eitronenfd^ale red^t fd^anmig gerii|rt,' fobann bad a^ 
feflem (Si^mt gefd^Iagene giweig ber a^olf @ier, neBft tintm f^aU 
pen 3)funb fein gefleWed 9Re:^I leid^t barnnter geaogen* 2)if 
?Kaffe wirb in ein mit 8ntter BefWd^ened, mit mt^l BeflSuBted 
SortenBIed^ eingefiittt, in einem aBgefiil^Iten Dfen fe^r langfam, 
nngefal^r eine ©tnnbe lang, aw fd^oner garBe geBadfen nnb na6:^' 
bem gana ber SRanbettorte gteid^ Beenbet. 

Diefe Sidcnitmajfe fann and^ in ^tcti 3:ortenBIed^e ijcrtl^eift 
jperben; nadb bem ©arBadPen tt>irb aw^ bie eine ^alfte eine BeUeBiae 
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20. Eye-bread Cakes. 

Talc 5 half a pound of powdered sugar, six ounces of almonds, 
which aave been ground very fine* with some white of egg, and 
a table-spoonful of rum, stir all until very frothy. Season it 
with cloves, as much as will lie on the point of a knife, twice 
as much cinnamon and a tea-spoonful of- grated lemon-peel ; 
also, very finely cut citron and bitter orange-peel, of each a 
good table-spoonful. Then mix in well the white of the eggs, 
beaten to a firm froth, with four ounces of finely pounded rye- 
bread, by stirring it lightly, and put the mass into a tart-pan, 
or any other proper mould, and bake it, very slowly, for an 
hour and a quarter, in an oven, which is not too hot. After 
the cake is done, and has cooled, pour over the surface, the 
boiled chocolate glazing, and when it has dried a little, orna- 
ment it with preserved fruit. 

If the rye-bread cake is wanted very black, add to the 
mass, in the beginning, three-quarters of an ounce of grated 
chocolate. 

The rye-bread should be cut into thin slices, the day pre- 
vious, should be toasted in an oven, of a yellow colour, 
pounded and passed through a fine hair seive. 

21. Linz Tart. 

Knead to a dough, on a baking-table, a pound of sifted 
flour, half a pound of fresh butter, the same quantity of 
almonds, ground fine with white of eggs, half a pound of 
sugar, the yelks of four eggs, two table-spoonfuls of rum, half 
a tea-spoonful of powdered cinnamon, as much salt as will lie 
on the point of a knife and the thinly grated peel of a lemon, 
cover this with a cloth and put it for an hour into a cool 
place. At the expiration of that time, roll out your paste to 
a cake twice the thickness of a knife, which place smoothly 
into a tart-pan, which has been slightly larded jvith butter, 
and over it, put a layer of any kind of marmalade. Then roll 
the remaining paste somewhat thinner, cut it into narrow 
strips, and put it crosswise over the tart; trim off the pro- 
jecting bits of dough, round the edges, and put a strip of 
dough, as wide as your finger, all round it. Then wash the 
tart with beaten up egg, strew powdered loaf-sugar over it^ 
and allow it to bake very slowly, for about an hour, in an 
oven that has become partially cool, until of a light-brown 
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SRarmelalc aufgefhrid^ett itnb ntit ber anbertt $5Ifte 3^9*^*^ 
tann twirb flcmlt SBaflferglafur oBenunt) an ben ©eitetiBcfhrid^cn. 
unb nod^maU gum Sntrodfnen in einen toaxmtn Dfen gefleUt* 

Sin ^lBc« 5^funb geflo^cnc? Qudtx t»irb uiit f(5d^« Unjcn ^an* 
bein, bic ntit Siweig fel^r fein gericbcn finb, mit funfgel^n Stgclbcn 
nnb einem Sptoffel i)on Slum fci^r fd^auntig gcru^rt, mit eincr 9Kcf* 
ferfpi^e ^oH geflo^encn ®ch)itrinclfcn, nod^ cinmal fo »icl 3i»^">^f 
einem Jl^ccloffel t)ofl atgericbencr (Eitroncnfd^ale, ncBfl in fel^r Mcinc 
aBitrfcI gcfd^nittencn Sitronat unb 3)omeran3cnfd^ale — »on Jiebcm 
einen (larfen S§Ii)ffcl Dott — getDitqt* ^nn »irb bad an fejlcm 
©(3&nce gefd^lagenc Sinjei^ mit »icr Unjcn fein geftogcnem ©d^warj* 
fcrob mittclfi leid^tcm Umrii^rcn Qtnau untcr.bie 9Rajfe tjermif^t 
unb bicfclbc in ein mit Sutter be(tri(^ene3 2^ortenblc(i^ ober fonfl 
einc pajfenbc gorm gefiiUt unb im abgcfiil^Iten Dfen fel^r langfam 
funf SSiertelflunben gebadcn. ^a6^ bem ®arBarfen unb SlMii^Ien 
ber S^orte toirb bie Dberflad^e mit ber gefod^ten Sl^ocolabeglafur bt^ 
0o{fen unb nad^ einigem ^btrodnen mit eingemad^ten grud^ten 
»ergiert* 

feitl man bie ©d^ttjargBrobtorte fel^r f$t»arg l^aBen, fo tterben ber 
SRaffe gleid^ ^om 9(nfange nod^ brei Siertelunaen geriebene Sl^ocolabe 
beigegeben* 

£)a0 (Bd^toargBrob mufi fd^on ben Sag i^orl^er in bitnne ®d^ei« 
6en gcfd^nitten, im toarmen Dfen gelt geroftet, bann gcjlojen 
unb burd^ ein feined .^aarfleb geflebt tvorben feim 

M« fifttjet Sotte^ 

Sin 9)funb gefleBted SRel^I toirb auf bem SadFtifd^e mit einem 
l^alben 3)funb frifd^er Sutter, mit titn fo »iel gefd^alten unb mit 
SiweiJ fein geriebenen SWanbeIn, einem ^alben SJfunb S^dtx, »ier 
(Sigelben, gtoei (Sgloffein ))olI dtum, einem l^alben tl^eel6ffel ))oIl ge» 
flo§enem S^mmt, einer SRefferfpi^e ftoll ©alj unb ber biinn abge* 
riebenen ©dftale t)on einer Sitrone gu einem Sleige jufammen ge* 
Inetet, mit einem 2)ud^e bebedPt unb eine @tunbe lang an einen 
fiiWen Drt ru^ig l^ingelegt* 8lad^ Serlauf biefer 3^^^ »<^b bie 
§a(fte bed S^eiged an einer flarl jtoei mefferrudfenbidfen runben 5Matte 
audgeroflt, bie ol^ne galten in ein leid^t mit Sutter bejhid^cned 
Jortenblcd^ gelegt unb bann mit eincr beliebigen 9WarmeIabe beftri* 
dben jmrb* 5lu« bem anbern ettoad bitnner toie gur erflen 5>latte 
audgeroOten 3:eige tocrben nun fd^male ©treifd^en gefd^nitten unb 
bie ^orte bamit geflod^ten. Die aQenfaUd am S^anbe l^eroorflebeu' 
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color. The kneading of the dongh and afterwards the work- 
ing of the same, mast be done in warm ^weather, and in a cool 
place ; it must also be done rather rapidly, because otherwise, 
the butter will melt under your hands, and it may then be con- 
sidered as spoiled. 

22. Found Cake. 

Stir half a pound of thoroughly melted butter to a froth, 
afterwards mix in gradually, whilst you stir the butter con- 
stantly, eight whole eggs, half a pound of fine sugar, four 
ounces of fine, sifted flour and four ounces of potato flour, put 
the whole into a tart-pan, which has been larded with butter, 
and strewed with flour, bake it quite slowly, in a very moder- 
ately heated oven, for an hour and a quarter, or an hour and 
a half, then take it out of the oven, turn it out very carefully, 
(as it breaks quite easily,) on an inverted seive, let it cool 
thoroughly, and finish it exactly like the almond-cake. 

23. Aniseed-cftke. 

Stir to a good froth a pound of fine sugar, four whole eggs 
and some grated lemon-peel ; then work it to a paste with a 
pound of sifted flour and half an ounce of aniseed. Now roll 
this out into square pieces, twice the thickness of the back of 
a knife, according to the size of the carved, wooden moulds 
used for this purpose ; press these pieces into these moulds, 
which you must first strew with flour, take them out carefully, 
lay them on a cloth spread out upon the table, let them dry 
for twelve hours, then put them on baking-plates, lightly 
larded with butter, and bake them in a pretty hot oven to a 
nice pale yellow colour. 

24. Aniseed-bread, or Aniseed-biscuit. 

Take five ounces of finely pounded and sifted sugar, stir it 
for half an hour to a froth with the yelks of six eggs, then 
mix it thoroughly with the white of the eggs, beaten to a stiff 
froth, half an ounce of cleanly picked aniseed and a quarter of 
a pound of flour. Put the whole into a mould, larded with 
butter, and bake it slowly in an oven, which has become 
somewhat cool ; when done, remove the bread from the oven, 
turn it out of the mould, and, when quite cold, cut it into 
ilices, twice the thickness of the back of a knife, which are to 
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ben ©treifen 4Lc4g toerten gleid^ gefd^nitten nt(o bad ©an^e ringdum 
wit eincm ftngcrbrcitcn ©treifcn S^cig bclegt; nun t»irb bic Xortc 
mit oerfd^Iagenem (Si angefirid^ett; mit feinem 3ud^i^ beflreut unb im 
abgcful^Ucn Dfcn fcl^r langfam — ^ ungefal^r eine ©tunbe — 3U 
gelbbrauner garbe gebadem X)ad 3uf<^ttt^^n^neten unb bann bad 
Mtere SSearbeiten bed S^eiged mup bei marmem ^Better an einem 
m^Ien Drte unb ettoad fd^neO ^or fld^ gel^en, loeil fonfl bie Sutter 
itnter ben .^anben fd^milst unb ber Xeig bann aid mi^rat^en ())er« 
brannt) anjufel^en ifl* 

m« ^anbtotte^ 

gtn l^albed 3)funb Icid^t aerlajfene Sutter ttirb red^t fd^aumij ^e* 
rul^rt, nat^bem mif(^t man nad^ unb nad^ unter beftanbigem Stuf^ 
xtn ad^t ganjc 6ier, eln l^albed 3)funb feinen 3wdfer, »ier Ungen 
fein gefiebted ilRel^I unb )>ier Ungen J^artojfelmel^I barunter^ giebt bit 
^ajfe in tin mit Sutter U^i6^mt^ unb mit SRel^I beflaubted aior* 
ienblec^, badft fie in einem fe^r abgefitl^Iten Dfen gan^ langfam 
fitnf Siertel" U^ anbertl^alb @tunben, nimmt f!e bann au^ bem 
Dfen, jliirat fie bel^utfam (fie brid^t fe^r leid^t) iiber tin umgefHiri- 
M ^ith, la^t fie ge^orig t)ertit^Ien unb beenbet fie fobann ber 
SRanbeltorte gana gteid^* 

Sin |)funb feiner S^^^^ tt>^^^ ^^^ ^^c^ flangen (Siern unb ber aB* 
geriebenen (Sd^ale einer Sitrone red^t fd^aumig geritl^rt unb fobann 
mit einem $funb gefiebten Wlt% nth^ einer l^alben Unae ^nii in 
einem 2)eige »erarbeitet* Son biefem roUt man nun gweimeffer* 
riidfenbidfe, »iered(tge 9^&tt6^tn, nad^ ber ®r6ge ber befonberd T^ierau 
geflod^enen ^olaformen and, britdft iene in bie mit IJlt^l beftSubten 
gormen ^ntin, nimmt fie bann bel^utfam l^eraud, legt fie ttber tin 
auf einem ^Tifd^e auiQiixtittM Zu^ii, ta§t fie ^soil^ @tunben lang 
trodfnen, fe^t fie fobann auf ein leid^t mit Sutter befhid^ened Sad^ 
'hU6^ unb bacft fie ani einem giemlid^ l^eipen Dfen au ^itbfd^er, blap** 
gelber garbe ^eraud. 

gunf Unaen fein geflof ener unb geffebter 3udfer toirb mit fed^d 
Sigelben eine l^albe @tunbe lang fd^aumig geritl^rt, bann mit bem gu 
feftem ©(i^ntt gefd^Iagenen SilpeiJ ncbft einer l^alben Unae rein belefe* 
nem 5lnid unb eincm Siertel^funb ^J^icl^t genau toermifd^t^ Diefe 
9Kaffe wirb in bit mit Sutter beftricbcne gorm gefiillt unb langfam 
im abgelitblten Dfen gebadfen, aldbann »)irb ber kn6itn kraud gt" 
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be laid upon a baking-plate^ and put into a pretty warm OTen, 
till they are toasted on both sides, to a yellow colour. 

The tin form or mould, used for this purpose, is generally 
twelve inches long, four inches wide, and two inches high. 

25. Almond-bread, or Almond-biscuit 

Instead of the aniseed, used in the foregoing receipt, take 
four ounces of almonds, which have been skinned, cut length- 
wise into thin pieces, and dried ; it is to be treated in the 
same way, baked, and toasted as the aniseed bread. 

26. Macaroons. 

Mix thoroughly, half a pound of almonds, which have been 
skinned, and pounded in a mortar with the white of an egg, 
with a pound of pulverized sugar, some grated lemon-peel, the 
juice of a lemon, and the white of two eggs, stir this mass 
constantly and quickly over the fire, till it loosens itself readily 
from the stew-pan ; now turn it out into another vessel, and 
make out of it small, oblong, raised cakes, lay these cakes upon 
a tin plate, over which you have spread a sheet of paper or a 
wafer ; put them into a partially cooled oven, and bake them 
very slowly to a reddish yellow colour, 

27. Cinnamon-stars. 

Stir together, for half an hour, half a pound of finely pnl 
verized sugar, half a pound of coarsely pounded almonds, half 
an ounce of cinnamon and the white of three eggs, beaten to a 
froth ; strew some sugar and cinnamon^ mixed together, over 
the paste-board, turn out the above mass upon it, roll this out, 
with the mixed flour and sugar to twice the thickness of the 
back of a knife, now cut out of this stars, with a paste-cutter, 
(mould,) made for this purpose, in the shape of a star, pu 
them upon a baking-plate, coated with wax, and continue iu 
this way till you have used all your paste. Before putting 
the stars into the oven, wash them over with beaten-up egg, 
and dip them into mixed sugar and cinnamon. 

28. Pretzels. Cracknels.) 

Take half a pound of flour, half a pound of fresh butter, a 
quarter of a pound of sugar, a wiole egg, the yelk of an egg; 

156 



9ttxftifttt ilbf^nttt. 90m jUadiiDetft. 

nommtn, umgefHtrat unb nad^ bem QaniMd^tn Srfatten (|uerul6er in 
3toei mefferrudfenbide @(^eiben gefd^nitten, bie auf ein ^adbUd^ ge^ 
legt unb im giemli^ toarmen Dfen auf beiben <Seiten ^u gelber 
Sarbc gerojlet toerben* 

Die au gekauf^enbe Med^erne Sotm {{I getoS^nlid^ jtoSIf 3oQ 
lang, »ier 3ofl 6rcit un'o 3»ci 3nn Jod^* 

«ft« fS^attbetbtob ober fOtattbelgtoieibad? ^ 

3n bte t}orl^ergel^enbe Wla^t Icmmen flatt bed ^nid ))ier Unaen 
gefd|dUe, fliftSl^nlid^ gefd^nittene unb albgetrodnete ^anbeln. £)ad 
^eenbigen, Sadfen unb bann bad Stoften ge^c^iel^t tote Beim ^Inid" 
Iftvob^ 

Sin ^albti |)fttnb gefd^alte ttnb ntit einem (Simeip fel^r fein ge^ 
jlogene ^anbeln t»erben mit elnem 3)fttnb gcjiogenem 3«<if^f be? 
bunn albgeriebenen ©d^ale unb bent @afte einer Sitrone, nebfl a^^^t 
Sin>ei§ gut )>ermifd^t unb aldbann auf fd^mad^em geuer, unter im« 
nterma^renbem feflem dlul^ren, fo lange ger&flet, Md fid^ bte Wa|fe 
)9on bet SafferoUe leid^t lodlofl; fie tt>irb nun in ein^^anberd ©efd^irr 
itmgeleert; unb ba^on merbvn mine runbe ober langrunbeJ^aufd^en 
auf ein mit Dblaten ober 3)apier belegted 93Ied^ brefflrt, bie im ab* 
getu^Iten Dfen fel^r langfam au rotl^gelber gar^e gebadhn toerbem 

m« 3immtftetme» 

©n l^afted 5)funb jlauBfeinen S^^^^f ^i« l^alBed 3)fttnb grSBIid^ 
ge^opene 9)^anbeln, eine l^albe Unae S^^^^f ^u^^t man mit bem 
^i^anm ^on brei Sitoeif eine l^albe @tunbe lang; beftreut bad 
aSettbrett mit i)ermengtem S^^^^ wnb 9Re^I, fd^iittet bie SD^ajfe bar- 
auf, fd^neibet |)Drtionen ah, meUt biefe mit ^itlfe bed gemtfd^ten 
SRel^Id atoei ^efferriidfen bidf, {lid^t @ternformen mit einem WloUU 
au^, legt bie ©terne auf mit f[Qa6^^ befhid^ene SadfMed^c unb fS^rt 
fort, bie Waffe auf biefe SSeife au )oerar6eitem S^e bie (Sterne in 
ben Ofen lommen, beflreut man fie mit i^erfc^Iagenen (iitxn unb 
tandi^t {!e in gemifd^ten 3ud(er unb S^^^^ 

Wtan m^mt tin 'f^albt^ $funb Tttl^l, ein J^atbti 9f^nb frifd^ 
Sutter, ein Siertel^funb 3wd!er, ein ganacd Si, ein Sibotter, ab- 
gerlebene fiitrone, ein S^loffel t)ott fiipen 9la:^m, bied aUt^ tt>irb 
auf einem 9lubelbrett redbt burd^einanber gemengt* 9tun formirt 
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some gfrated lemon-peel and. a table-spoonful of sweet cream, 
and mix them all thoroughly together on a paste-board. Now 
mould this paste into pre^els, or small wreaths, wash them 
over with the yelk of an egg, strew them with pounded sweet 
almonds, and bake them to a nice yellow colour on a baking- 
plate, ]arded with butter. 

29. Good Waffles. 

Stir together a quarter of a pound of clarified butter with 
six skinned and pounded almonds ; when this becomes quite 
frothy, stir in, first a table-spoonful of flour, then an egg, then 
another table-spoonful of flour, and so on ; season the dough 
with salt, and thin it with a quarter of a pint of sweet cream. 
The longer you stir the mixture, the lighter your waffles will 
be, and the greater number your batter will make. I need 
scarcely repeat that by " clarified butter," I mean butter 
wanned and melted. 

Put your waffle-iron on a very broad fire ; it is well to 
arrange the s^cks of wood in the shape of a grid-iron ; when 
the iron is hot on both sides, open it, lard the inner walls with 
a piece of fat bacon, fill the deep side with batter, close the 
iron slowly, so that none of the batter may splash out^ put it 
again on the fire, and bake the waffles on both sides to a light 
brown colour. After you remove each one from the iron, 
i^Ttw it with sugar and cinnamon, and continue as before. 

SO. Fine Waffles. 

Stir two ounces of skinned and pounded almonds with half 
a pound of clarified butter ; stir in, first some flour, then an 
Bgg, then some more flour, and so on, till you have stirred in 
nine eggs and a quarter of a pound of flour, season the batter 
with salt and grated lemon-peel, thin it with twothirds of a 
pint of good milk, and in other respects continue as directed 
in the foregoing receipt. 

31. Wafers. 

Beat the white of ten eggs to a firm froth, then stir in a 
pound of sugar, half an ounce of powdered cinnamon", and three 
quarters of a pound of fine flour ; then slightly grease a baking* 
plate with butter, put little heaps of the mass, the sbse of % 
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man Reine Sre^eld^en ober Arana^ett baraud^ teflreid^t fie mtt 
Cigelb, (efhreut fie mit fu^en jeflo^enen 9Ranbe(n, un'^ iadi fit 
man fd^Sn geI6 auf einem mit Sutter ie{lri(!^enett Sled^* 

«•♦ Onie SSaffelit* 

3n ein Siettelpfitnb leid^te Sutter toerben fed^« 0efiJ^&Ue, ge« 
(bfeue !DlaubeIn gerui^rt; mnn biefe fammt ber Sutter fei^r 
fd^aumig finb, rui^rt man afemed^dlungdweife fe elneti S6(8ffel t>oO 
9Ref I uub ein Si in bie Sutter, Bid neun Sier unb eben fo t>iel 
l^albe Ungen SRel^I aufgertt^rt finb; man fc^medt ben Sei0 mit 
@ala ai unb )>erbfinnt il^n mit einem Siertetpint fit^em Slalom* 
3e ISnger bie SRaffe geru^rt toirb, beflo leid^ter toerben bie SBaf* 
fein unb beflo mel^r berfelBen erl^alt man: bofi biefe Dinge aUt 
ertD&rmt fein muffen, toenn ed l^eipt: Jei(9te Sutter/' iringe id^ 
nie mel^r in Srinnerung* 

X)a« SBaffeleifen legt man in ein ireit gefd^id^teted Seuer; eiS 
ifl 0nt, toenn bad ^o(| toie ein Stoft gelegt loirb ; ifl bad Sifen gu 
beiben @eiten l^ei^, fo Bffhet man U, Bejireid^t bie innem SQanbe 
mit einer fetten ©t^edf^warte, fuOt bie tiefer gefugte ®eite mit 
Sei0 an, fd^Iiept bad Sifen langfam, bap tein Seis an^^tcintt^i^t 
toirb, :^alt baffelBe toieber in bad geuer unb Badt bie SBaffel gu 
Beiben ©eiten l^eDBraun. 9lad^bem fie an^ bem Sifen gelSft ifl, 
Befheut man fit mit S^der unb Qimmt, unb fa^rt fort, bod (Eifen 
iu Beflreid^en unb )u fuDen* 



9tint aSSaffeln* 

3tt ein l^alBed 9^nb leid^te Sutter toerben jtoei Unaen ge* 
f^SIte, geflofiene 9RanbeIn gerfil^rt; aBtoed^dlungdtoeife riti^rt man 
aiel^I unb Cier, Bid neun Sier unb ein Sierte()>funb 9lel^( eingei> 
tfii^rt finb, fii^medt ben Seig mit ®ala unb gerieBener Sitronen* 
fd^ale aB, ))erbiinnt il^n mit atpei JDritteTpint guter SRilA unb ^tx^ 
ji^tt im UeBrigen nad^ bprj^ergel^enber 9lummer* 

Si« tilanjlbippiitn. 

Vian fi^ISgt ael^n Sitoeif a^ red^t feflem ^i^nn unb ril^rt f<»# 
lann nod^ ein Vfunb feinen 3ttder, etne l^alBe Unae geflof enen 
3immt unb brei Siertelpfunb feined SRei^I unter bie Slafjfe ; nnn 
Befheid^t man tin SadBIedB leid^t mit Sutter, gieBt Heine, nn^^ 
grope ^Sufd^en ^on ber SRaffe, immer breifingerBreit )>on einan- 
ber entfemt, barauf, flreid^t biefelBen mit ber getoSIBten @eite 
eined (Ef Mffefd Bid an fd^mad^ mefferrfidenbiden, runben ^Uttd^eu 
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walnnt, at the distance of three fingerbreadths, smooth theit 
down by means of the thick, conyez part of a table-spoon, to 
little roand cakes, scarcely the thickness of the back of a knife, 
pat them into a pretty hot oren, bake them nntU of a nice 
yellow colour, and roll them, whilst still warm, one after the 
other, round a smooth stick, an inch in diameter, press them a 
little to the wood, and draw out the stick. Dish these over 
cream*froth with yanilla. 

« 

8S. Almond-wafers. 

Beat the white of ten eggs to ^ firm froth, mix in half a 
pound of peeled almonds, cut lengthwise, the juice of a lemon, 
half a pound of fine sugar and seven ounces of flour, and pre- 
pare wafers exactly in the foregoing manner, which, when 
baked, must be brought to the table immediately. 

33. Baked Batter^akes. 

Take six ounces of fine flour, stir it till smooth ^nth part of 
a pint of milk, then stir in four eggs and three ounces of melted 
butter, retaining sufficient of the latter to lard the forms ; then 
stir in the remainder of the milk, which, in the meantime, must 
have been warmed. Fill the larded forms half full, bake them 
in a quick heat, and before sending them to* the table, strew 
tiiem with sugar and cinnamon. 

81 CoflSBe balls. 

Boil together a pint of milk a.nd a quarter of a pound of 
butter, and stir in seven ounces of the finest flour. Dry the 
paste on the fire, until it separates from the pan, then tt^e it 
from the fire, and stir in a quarter of a pound of sugar and six 
eggs. When the paste has become very smooth, form little 
balls with a spoon on a baking-plate, dredged with flour, wash 
them with the yelk of egg, and bake them in an oven, not too 
hot. 

These balls may be opened at the side, and filled with any 
kind of preserve. 

35. White Honey-cakes. 

Stir, until frothy, a quarter of a pound of sugar, the yeUa of 
fifteen eggQ and a whole egg, mix with it hM an oano# af 
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ata, deU fit l^ietauf in einen giemH^ l^eif en Dfen, (adtt f!e ju 
^itifqer seKet gatBe, toidelt, fo lange bie 9)I&tt(^en nod^ toarm 
^nb, ein0 nad^ bent anbem nnt ein gmeibaumenbided, runbed, 
glatted $oI) l^erum, brudft fie an biefe^ einen Slugentlid leid^t an, 
giel^t fie fobann and bent ^olge l^erand, rid^tet f!e ubtx Slal^mfd^nee 
mit Sanitte an nnb brtngt fie |tt 2:if(i^e* 

ilRan fc^ISgt gel^n (Sitoeip gn fefiem ©d^nee, ntifd^t ein I^al6e0 
9funb sefd^alte, fein fHftli^ gefd^nittene SRanbeln, ben @aft einet 
£itrone/ ein l^albt^ 9funb feinen Qudtx nnb fieben Un^en 9Rel^l 
ttnter bie 3Ra^t nnb bereitet gana nad^ )>OTl^erge]^enber kxt $ipp« 
^en an^ berfelben, toeld^e, toenn ^e gebadfen finb, fogleid^ an £ifd^e 
gebrad^t toetbem 

88« ^fi(attf« 

' SRan nimmt fed^d ttngen feinen SRel^I in eine Sd^fifTet, rfil^rt 
ed ntit ehoad )>on einem $iitt 9lild^ glatt, bann rfil^tt man Diet 
Sier nnb brei Unjen aetlaffene Sutter baran nnb Be^SIt bon bie« 
fer nur fo ))iel itbvig, ba§ bie Somten bamit befhtd^en toerben 
lonnen; l^ierauf toirb bie SRaffe ntit ber nod^ itBrigen, inatoifd^en 
toarm gemad^ten 9Rild^ t^oQenbd angeritl^rt. 9Ran ffiHt bie it* 
fhid^enen gormen^alb \>oU, badft fie in frifd^er ^i^e nnb Be^eut 
fie bor bent Siuftragen ntit S^dtx nnb 3i>)<>>t^ 

^an KJt tin f)ittt OTild^ nnb ein Siertelpfitnb Sntter ntit 
einanber fieben nnb riil^rt ^eben Unaen ))om fd^Snfien tveif en 
SRe^I l^inein* Der Seig t»irb anf bent gener fletrodfnet, bi« et 
fid^ t)on ber |)fanne abI9{l. Stun nintmt man i^n bom gener nnb 
ritl^rt ein Siertelpfnnb B^^dfer nnb fed^d Sier baran. SBenn ber 
Ztii red^t glatt geritl^rt ifi, fo fe^t ntan ntit einent SSffel Aitd^Iein 
anf ein mit Wlt^l befhented S3Ied^, beflreid^t fie al^bann mit (Si* 
^tlb, fhent 3ttdter baranf nnb ISpt fie in einem nid^t gar l^ei^en 
JDfen badten. 

£)iefe Afid^Iein I5nnen aui^ anf ber @eite anfgefd^nitten unb 
mit einem beliebigen Singemad^ten gefitOt toerben* 

85» a9Bei#e SeMud^em 

(Sin unb ein Sicrtelpfunb 3«dPer »irb mit funfael^n gigelb nnb 
einent ganaen Si f(^auinig gerui^rt, fobann mit einer l^alben Quae 
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citron and half an ounce of orange-peel, cnt into small dice, 
half an ounce of powdered cinnamon, as much of powdered 
cloves as will lie on the point of a Imife, the grated peel of a 
lemon and half a pound of peeled almonds, cut into small dice; 
finally, add to the mass the white of the fifteen eggs, beaten to a 
stiff froth, and a pound and a quarter of sifted flour; spread 
it smoothly, as thick as your finger, over oblong wafers, as 
long and as wide as your hand, oniament them on top 
with small pieces of lemon-peel, the thickness of the back of a 
knife, put them on a baking-plate, and bake them in an oven, 
that has been allowed to cool, slowly, of a light yellow colour. 

36. Ginger-nuts. 

Stir a pound of sugar and the yelks of four eggs very frothy, 
then work it to a dough with half an ounce of ginger, half an 
ounce of cinnamon, some grated lemon-peel, as much cIoycs as 
you can pu^ on the point of a knife, and a pound of flour. Now 
roll it out on the paste-board to twice the thickness of the back 
of a knife, then, by means of a round, smooth, paste-cutter, 
about an inch in diaipeter, cut out small cakes, which are to 
be placed upon a baking-plate, larded with butter, and strewed 
with flour ; bake them in a middling hot oren to a nice colour. 
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THIETT-FIEST SECTION 



XXXn. BEYEBAGES. 



1. Cofibe. 



For five cups of black coffee you may reckon two ounces of 
roasted coffee-berries, of a good kind ; in roasting the coffee, 
great care must be taken, first, that the coffee-roaster is not 
opened too soon or too often, and secondly, that the berries 
never come to a steam. Properly roasted coffee-berries should 
have a light, chestnut-brown colour. 

Fresh roasted coffee makes the best beverage. 
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€\ntMhu\f\^fitx Sihfd^nltt Von Un €tttbiktn* 

fleltttofirflig gefi^^nittenem Sitronat, e(enfo tiel tourflig gef$nit« 
tenet ^omeranaenfd^ale, einev '^alUn Unae feinen gefloflenen 
3immt, dntx SRefferfpi^e ^lelfen, ber aBgeriefienen @d^ale einer 
£itrone ttnb einem ^albtn $funb aBge^i^sener, in Heine SBitrfel 
gef^nittener SRanbeln )>ermif(j^t ; anient ai^^t man noc^ bad a^ 
feflem @d^n^e gefd^Iagene Simeip ber funfael^n Sier, nelbfl funf 
Siertelpfunb gef{e6te« SRel^I unter bie 9Ra{fe, {heid^t biefelie ftn^ 
gert)i(f pl6fd^ glatt uBer l^anblange unb l^anbl^reite, t)ieredKge 
Cblaten, Bringt o(en Heine Seraierungen au^ ntefferrudfenbid ge« 
fi^nittenen Citronat an, fe^t fie iiBer ein ^adbltii unb badt fie 
im abgetit^Uen Dfen langfam an ^ellgelber garbe* 

86« 9>fefFerttii{re« 

Sin 9>funb 3^^^^ toirb ntit t)ier Sigelb te(]^t fd^anmig getfil^rt, 
fobann mit einer l^alben Unae S^^^^, ^ttoad abgeriebener Sitro* 
nenfd^ale, einer 9Re{ferf)>i^e 9leIIen unb einem 3)^nb 9lel^I a^ 
efnem Seig t)erarbeitet £)erfelbe mirb auf bem SSadftif^ a^^" 
mefferritdenbid audgeroOt, unb fobann toerben ))emtitte(^ tinti 
einen 3oO int ^Durd^meffer l^altenben, runben, gtatten Sndfled^erd 
9)ISttd^en andgeflo(i^en, toeld^e auf ein mit Sutter beflricJ^ened, mit 
Wttf^l befl&ubted Sadbled^ gefe^t unb in (inem mittell^eif en Dfen 
)tt l^itbfdjfer garBe l^eraudgebaden toerbem 



SinunObretgtgfler HOfc^niff. 



XXXn. y0tt Hen tfetranlun. 



f« ftaffee« 

Suf f&nf Saffen fc^toaraen Aaffee red^net man a»ei Unaen gerSfletc 
ftaffeebpl^nen einer feinen ©orte; bei bem SHiJflen mu^ SBand^e* be- 
obad^tet toerben, einmal, ba§ bie 3:rommeI nid^t unaeitig unb an oft 
geSffnet »erbe, unb fiir'« Snbere follen bie So^nen niemald lum 
@d^»i^en tommen. (Sine fd^Bn unb rid^tig gerofieteAaffeebol^ne mu$ 
(eU faftanienbraun audfel^en. Srifd^ gerofleter Aaffee mad^t bad 

befle ®etranL 

159 



BEYEEAGBS. 



2. Oreen Tea, 

To make this beverage properly, does not depend so rnueh 
on the preparation of it, as in the qnalitj of the tea itself; bat 
even this requires some directions. Pat the tea into a 
thoroughly warmed tea-pot^ pour over it some boiling water, 
bat no more than will cover it entirely, poar this off imme- 
diately, as it is good for nothing. Now, at intervals of two or 
three minutes, pour boiling water over the scalded tea, (the 
proportion of water to tea cannot be accurately given,) and 
always keep the tea-pot warm, whilst serving the tea; the first 
cups poured out are always the weakest, the last, the strongest. 



3. Prepared Tea. 

Make a quart of milk seething hot, tie up a small quantity 
of tea and a bit of cinnamon in a little piece of cloth, (white 
rag,) put this into the milk, and let it boil up in it ; sweeten it 
with lemon-sugar, put i|Lto it the yelks of four eggs, and whip 
the whole to a froth, in a pot. 



4. To boil Cocoa. 

Take an ounce of burnt and coloured cocoa with the shells, 
(or merely the shells,) put it into a coffee-pot, or into a sauce- 
pan, pour over it a quart of boiling water, and let it boil down, 
till it will yield, when strained, four cupfuls, which will be in 
about a quarter of an hour. When boiled, strain it through a 
clean cloth, and mix with it, some milk, in another coffee-pot, 
and serve with it milk and sugar, as is ordinarily done with 
coffee. This drink is very much like chocolate, and is very 
wholesome. 



6. To boil Choeolate. 

To half a pound of chocolate youmay recko4 half a galUn 
of milk and the yelks of six eggs. The chocolate is to be 
grated, and when the milk boils, poured into it; boil them 
together for ten minutes, then stir in the yelks of the egga 
and dish it 
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£){c ®fite bcjfettett l^angt wenifler »ott ber Setcihtng al« »on bet 
Qualitat aB; bod^ lann aud^ Ui jiener gefel^U werben* X)en S^ee 
legt man in eine buri^aud etn^Srmte ^anne, gieft fhubelnbed 
SBaffer baran, j[ebo(^ nid^t me^r, aU %n eUtmatigem Umfd^wingen 
notl^tg ifl, fd^iittet baffelbe fogleid^ mieber (A aU nnnu^e. @obann 
gie§t man, in 3»tWenraumett »on 3»el bi« brei 9Rinuten, jhubcin* 
bed SBaffer an ben gebru^ten SE^ee, (ba« SSer^altnig bed SSajferd 
3um 2;^ee lagt fld^ nid^t genau an^tUn) nnb ^aU bie Aanne ^cU 
»arm twaljrenb bed ®en)tren« ; bie erfl ab jegoffenen Sajfen Pnb 
fteU bie fd^»ad^{hn, bie le^ten abet bie ftarfflem 

< 
8* Dlefotittirtet Slftee^ 

Sin C^uart gute WXi^ mad^t man fiebenb, binbet in ein Sud^Iein 
3»ei ^tifen gritnen %^tt, tin @titdf2^en ^immi unb IS§t biefed ein" 
mal in ber ^ild^ auffleben; man )>eirfitpt biefelBe mit Si&onen|udfer, 
lk%i 'Qkx S)otter an berfelben ab. unb bann quirlt man |ie in einem 
Xo|)fe \i^ inm @d^aumen« 

9Ran nimmt eine Unge ^tUannitn unb gemal^Ienen Sacao mit 
ben ®d^alen (obet aniij lauter @d^alen), fd^itttet il^n in eine Aaffee*' 
lanne ober in einen £o))f, giegt ein Quart lod^enbed SBaffer barauf 
unb (apt il^n fo toeit eintod^en (etwa eine Siettelfhtnbe), ba§ bad 
£)ur(^0ego(fene nod^ die? Za'ilita i^oO betragt, wenn berfetbe buvd^ge* 
feil^et ifl» T>ann britdft man il^n burd^ ein reined Sud^ in eine Ra\* 
faetanne, jleQt in einer anbern J(anne 3RiId^ baau auf unb )>ermifd^t 
i:^n mit 9RiId^ unb Qnitt, ^ani fo, »ie bied beim Aaff ee getoS^nlid^ 
i^. £)iefed ®etranl l^at ))iel Slel^nlid^feit mit S^ocolabe unb ift fe^r 
gefunb« 

ft« (Si^pcplabe gu fo^ett« 

9uf ein l^affied 9fttnb (El^ocolabe redbnet man %\ot\ Quart WlMi 
unb fed^d Sibotter* £)ie S^ocolabe toirb gerieben, menu bie SRild^ 
lod^t^ l^inein gefd^itttet unb mit biefer no^ yt^n 9Rinuten gelod^t; 
bann ritl^rt man fie mit ben Sibottem ab unb rid^tet fie axu 

e« SefuttblfteiidAocpIabe )« f pd^eit^ 

9Ran reibt gn^ei bid brei Unaen Si^ocolabe, lod^t ein Quart &$af> 
fer auf unb fdbitttet bie geriebene Si^ocolabe ^inein^ SNnn fie lel^it 
SDtinuten gefo^t l^at, rid^tet man fie am 
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6. To boil Chocolate for the nek. 

Qrate two or three ounces of chocolate, boil a quart of 
water, and pour the grated chocolate into it. When it has 
boiled ten minutes, it will be ready for nse. 



7. Froth-ohooolate. 

Beat np three whole eggs thoroughly in a stew pan, add to 
it three ounces of grated chocolate and a quart of ndlk, put 
the whole on a slow fire, beat it with a whipping-rod, till it 
boils, and senre it up quickly. 

8. Wine-ohooolate. 

Boil up together, four ounces of chocolate^ four ounces of 
sugar and a bottle of wine, then add in the yelks of two egg% 

wdl mixed with wafer, and stir it thorongUy. 

• -I 

9. Bioe*waten 

Wash two ounces of rice a couple of times in oold water, 
then put it to the fire with a auart of water and a bit of cin- 
namon, and boil it for half an hour ; now strain off the liquor, 
sweeten it with sugar, to suit your taste, and serve the beyerage 
lukewarm, in cups. 

• 

10. Toast and Water. 

Toast brown a few crust of black bread on a hot hearth-stone, 
then put them into a tureen, pour oyer them some luke-warm 
water, sweeten it with sugar, to suit your taste, and senre it. 

U. Lemonade. 

Take two lemons, beat them with the handle of a knife till 
they are very soft, cut them in two, squeeze the juice into a 
quart of water, in which four ounces of sugar have bean 
dissolyed. 
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C!iiliii>)rfi]|t0|ler ilbWnUt V^n ^rn Grtrfinkrn* 

Wlan fftlagt t)rei gange gier in einer Kajferofle j^anj fciit, giebl 
dtt Quart 3RU(S^ utib brei Unaen geriebene (S^ocolabc tja^u, (lellt tie- 
fed aufammen auf ein gelint^ed Seuer, fd^tSgt ed mtt einer <8cbaum« 
rut^e bid ed fod^t unb rid^tet bann f(i^ne(i bie S^ocolabe an. 

•* S9Beittdt^ocoIabe« 

Siet Unaen S^ocolabe, t>ier Unaen 3^^^^ ^nb eine Slafd^e SBein 
IS^t man anfttmmen auftod^tn unb rit^rt ed bann mit atoei Sih)!* 
tern, soeld^e man mit et»ad SBaffer burt^gerui^rt l^at, ah 

•« Stei^tpafTer* 

3toei Unaen Steid tverben einigemal and laltem ffiaffer ^txau^ 
getDaf(i^en, fobann mit einem C^nart SBaffer unb einem ®tudi^tn 
3immt aum geuer gefe^t unb eine l^albe @tunbe lang geto^t ; 
^ierauf feil^e man ben @aft ai, fiige nad^ Selieben etmad Qudtt 
baatt linb ferbire bad OetrSnl laumarm in Saffen* 

fO« IBrobtoaffer^ 

Sinige @(!^»arabrob{ru{len merben auf ber l^eipen J^erbplatt^ 
traun gerSflet, fobann in einen $orcetaintopf (Serrine) geleg^ 
mit lautoarmem SQajfer nbergoffen, nai^ Selieben mit ettoadBudtctr 
s»erf&f t unb ferbirt* 

ft* S{mpita^e« 

^an xdmmt amei Sitronen, ITopft fie mit bem $eft eined SRef- 
ferd bid fie red^t toeid^ finb, fd^neibet fie in ber 3Ritte burd^ unb 
brfidft ben @aft babon in ein Quart SBaffer, in toeld^em man bier 
ttnaen Sndtt aerflief en IS^t* 

M« 9ltpftlttanf (^e^feltpein)* 

^an aerfd^neibet einen l^alben Suf^el gute faftige Sepfet (o^ne 
fie au fd^&len) unb fod^t fie mit einem Simer t)oII SBaffer eine 
^albe bid brei Siertelflunben, britdft fie bann burd^ ein reined, {e- 
bod^ lura borl^er in SBajfer abgefpulted %ud^ unb giebt atoei ^fitnb 
(ober me^r) 3udfer an bem audgebritcften @aft. Dann Ia$t man 
biefen nod^ eine l^albe @tunbe lod^en, fd^Sumt il^n unb britdFt if^n 
nod^ einmal burd^ ein Zud^. Wtan tx^alt ^en biefer iRaffe etn^a 
fiinfunb)»ieraig SIafd^en« SBiH man n^eniger mai^tn, fo red^nel 
man auf atbn Unaen 9ltpM tin Quart SBaffer. 
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18. Apple-wine. 

Cat np half a bushel of good, jaicy apples (without peeling 
them,) and boil them in a bucketfal of water from a half to 
three quarters of an hour, then squeeze them through a clean 
cloth, which has been just rinsed out in water, and add to the 
juice which you obtain two pounds, or more, of sugar. Let 
this boil half an hour longer, skim it, and strain it a second 
time through a cloth. You will obtain from the whole about 
forty-five bottles. If you wish to make less, reckon ten ounces 
of apple to a quart of water. 

15. Almond-milk. 

Pound very fine half a pound of sweet almond with some 
rose-water, put it into a bowl, pour over it gradually a quart 
of boiling water, or water-gruel, in the mean time, working 
the almonds thoroughly with a spoon, when they have become 
well mixed with water, pour the whole through a sieve, and 
mix with this strained liquor, sagar, to suit your taste, and two 
table-spoonfuls of orange-water, or rose-water. 

14. Hot Punch. 

Put a pound of sugar, broken into lumps, into a tureen, 
squeeze over it, through a clean napkin, a pint of good mm 
or arack and theijaice of three lemons;. as soon as the sugar 
has dissolved, add to it three pints of veiy hot tea, or hot 
water ; mix the whole well, and serve it hot 

16. Egg-puncL 

For one glass of punch, stir to a froth the yelks of two raw 
eggs, with a tea-spoonful of sugar, for seven or eight minutes 
In a glass, and tiien fill it up with hot punch, stirring it 
continually. 

16. Spiced Wine. 

Put a pint of good, red wiae to the fire with half a pound 
of sugar, some whole cinnamon, six cloves and the thin ped 
^f a lemon, make it boiling hot, and serve it. 
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3nan {toft eitt UXbu 9)fttnt) fuf e 9RanbeIn mit 9tofentt)atfer 
ui^t fettt; giett fie in eine ®6^aU, giept ein Quart fod^enbe^Siaf'' 
fer ot^er ^aferfd^Ieim na6i unt na^ taju unb reifet bie SVlanbeltt 
untcrbcjfcn flarf wit eincm SoffcL SBenn fie ^6i mit bent SBaffet 
gc^orig ))crmif(i^t l^aBen, gicgt man biefe SKaffe burci^ ein ©ieB 
unb mif(^t gu tent ^Dnrd^gegoffenen 3^^^^ it<t(& ©efd^mad unb 
3»ei 6f (offel t>oQ OrangenMut^entpaffer ober Hlofentoaffer. 

t4* S&avmtv ^Sanjid)* 

(Ein 5)funb in ©ttide geft^^Iagcner 3tt<J«^ ^^^^^ *« rf^^ lertine 
gelegt, biefer ntit einem ^int gutent 9lum ober Sltal begoffen unb 
bcr ©aft »on brei Eitronen burd^ eine ©ertoiette bagu geprept, fo^ 
balb ber S^^^ gef^ntoljen i% njcrben no(3^ brei 9>int fe^^r |eif e? 
Sl^ee ober l^eif ee Staffer baau gego([en. bad ©an^e toirb gut ^oer-^ 
mifd^t unb n>arm fert>irt. 

f5» @iers3>uttfdb* 

3u einem ©lad 3)unfd^ toerben gwei rol^e Sigeft mit tintm 
Sl^eeloffel )}oQ geftofenem 3^^^^ ^»t ®Iafe fieben bid ac^t 9Ritttt« 
ten lang fci^aumig geru^rt, unb bann unter anl^altenbem Stul^rett 
mit bem l^eif en $unf(!^ aufgefitSt* 

&n 9)int gutc.r, rot'^er SBein ttirb mit einem |ialben 3)funb 
3uc!er, titoa^ gan3cm S^^^^f ff<%^ ©ewfirgnellen unb ber biinn 
abgefd^alten @(^ale einer Sitrone gum geuer gefe^t, toAenb l^eip 
gemaci^t unb fobann \tx\>\xU 

9»an mifd^t gu einer Quart SKitd^ 3»ei ®illd Slum unb ptgt 
i^inlangtidft Sndtx unb SKudfatnuJ l^ingu^ 

Cbcr: "^an laft eine ©tange SSanille in einer l^alben Quart 
5Ri(d^ aud!o(3^en, giebt bann fed^d Ungcn 3«c!er unb eine Quart 
fii§en 9la^m bagu, laf t bicd ^ufammtn auffoc^ien, ritl^rt ed mit 
cinigcn (Eibottcrn ah unb »crmtfd&t ed gule^t mit fo t)iel Stum, 
baf ed angene^m fd^medft* 

aWan \}ermif(^t a»ei 5:^eile lod^enbed SBajfer mit einem S^eili 
Vium unb 3^^^^* 
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17. Kilk-pnnoL 

Mix two gills of mm with a quart of milk, and add soffident 
sugar and nutmeg. 

Or : boil a stick of vanilla in a pint of milk, then add to it 
six ounces of sugar and a quart of sweet cream, let them boil 
up together, stir in the yelks of a few eggs, uid finally, mix in 
sufficient rum to give it a pleasant flavor. 

1& Orog. 

Mix two parts of boiling water and one part of mm and 
sugar. 

19. Warm Beer. 

To a pint of beer take half a pint of milk and the yelks of 
three eggs. Boil the beer with some sugar and cinnamon, 
then pour and whip with it the yelks of the eggs, which haw 
been beaten up with the milk. 

20. Bishop. 

Out two green Seville oranges, each into four pieces, and 
put this, together with some ripe orange-peel, into a dish. 
Pour over it a bottle of red wine, (claret), cover it, and let it 
stand for twentj^four hours. Then strain it through a clean 
doth, add to it another bottle of red wine^ and sweeten h 
with sugar, to suit your taste. 

21. Essence of PunoL 

Olarify a pound and a half of sugar, boil it till smooth, 
squeeze into it the juice of five lemons, and mix ity when 
somewhat cool, with two bottles of good ram and two bottles 
of arack ; then put this essence into bottles, cork it well, and 
put it away to keep. 
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!•* ^arme^ SSitt* 

3u finem fint Sier nimmt man tin f^albt^ ^int Wlili^ unb 
brei SigelB. £)a« Sier lapt man tntt 3udfer unb 3i<nmt ^eben, 
bann iperben bie in bev SRU^ geqnirlten Sigeli an(i^ bagu gequirit 

«0« Sif«pff* 

Sd merben ^toA stint 9omtxanitn, iebe jn t){er 3:]^e{Ien ge« 
fd^nitten, nnb bied neBfl ber @d^ate i>on gelBen 9)omeran3en in 
eine @(l^fi{fe( geti^an. Diefed ie^ief t man mit einer SouteiQe 
toti^en SBein nnb lapt ed fo gugebedft ^^iemnbamanaig @tnnbett 
ftif^tn. X)ann lapt man ti bnrd^ ein reined Snd^ laufen, gie^t 
no^ eine SouteiOe rotl^en SBein ba^n, nnb )»erfitf t bied nad^ Se« 

He6en mif 3tt^«^» 

9Ran lautert anbert^^alb 3)fttnb 3u(Ier, loti^t ii^n )nm Sreitlanf, 
pttp ben @aft )>on funf Sitronen bagu nnb uxmi^i^t i^n naq 
einigem Slbfitl^ten mit gtoei glafd^en gutem Slnm nnb stt^ei glo* 
f(^en Slral; biefe Sfen) toirb fobann in glafd^n eingefuHt gut 
Hti^ftopft nnb anfbema^rt 
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THE 8AITIN6 AND SHOIIITfl OF lEAT, IN GENERAL^ 

Amonq the manifold methods of salting meat, the simplest 
is after all the best, and is, therefore, to be preferred to all 
others; bat I shall giye below some receipts for differeLt 
methods of salting. 

The meat to be put in salt^ must, above all things, be 
recently killed, it must be cleanly managed, and h^ allowed 
to get thoroughly cold. Bab it in, on all sides, with ordi- 
nary salt, with which some saltpetre has been mixed, (to six 
ponnds of salt yon can take three quarters of an ounce of salt- 
petre,) now strew the bottom of the vessel into which yon 
intend to put the meat, also with salt, put the meat on it, and 
strew some more salt over it. The meat must be so placed, 
that the pieces will lie close together, it is better, therefore, to 
put the larger pieces below, and fill in the spaces with small 
pieces. Lay some boards over the top, and press it down 
lightly. After a few days, examine it to see if any brine haa 
accumulated, if this has not happened, pour over it a small 
quantity of strong salt and water, and press the meat down 
with greater force, for it must be covered with its own brine, 
and must, above all things, never remain dry. A ham of from 
eighteen to twenty pounds, or a brisket, will require four 
weeks to have become thoroughly salted. Larger pieces 
must remain in for a longer time, and small, thin pieces will 
require less time, they take about ten or twelve days. Should 
you be obliged to keep the meat longer in the brine than will 
be necessary to salt it, in boiling it^ you must pour off the 
water several times, changing it each time for fresh, in order 
to do away with the excessive salt taste ; if, on the other hand, 
you wish to cook it before the time, boil some of the brine 
with it. 

In salting the meat, yon can also strew between the pieces 
different kinds of spices, such as bayleaves, garlic, whole pep- 
per, and juniper-berries, cloves, muStard-seed, &c. This is, 
however, not very advisable, for although the meat, by thia 
means, acquires a very pleasant flavor, the brine is at the same 
time very liable to be spoiled by it 



UnQang. 



Uktev ben t^ielfSItigen Krten ba^ gleif^ einsttfalgett, 6Iei6t intntee 
Me einfad^fle bie be|le, utib tfi ba^er atlen anbern t>orsu3ie6en ; boc^ 
folleit SlnmeifuKgen itbet eitiige ®a(gbrtt^en toeiter unten fol^en. 

£)ad in <Sa(3 gu legenbe gUifd^ mu§ t)or aden £)ingen frifc^ ge« 
f^Iad^tet, vein (ei^anbelt unb t)o0i9 audgefix^It fein* (Sd mirb \>on 
aDen ®eiten mit getod^nlici^em Sdls, bad mit ehoad geflogenem 
@al)>eter t)ermif^t ifi, eingerteben (gu fec^d $funb ©alg !ann man 
brei Siettelunaen @al)»eter ne^men)/ nun tpirb ber Soben bed ®e« 
fa^ed, »Qrin bad Sleifd^ gn liegen tommt, ^(etd^ddd mit ®a(g be* 
^rent unb bad gleifc^ barauf gelegt unb n>teber mit @ala beflreut 
^a^ gleifc^ mu$ fo ge(egt tperben, ba§ ed gebrSngt beifammen (tegt, 
man giebt balder immer bie grogen ©tiide unten l^in unb fitUt bann 
bie 3n>ifc^nvaume mit fleinen @tti(fen and. ^a^ ®ange mirb mit 
Sr^ttern belegt unb Uid^t ge|>rept« ^Rad^ einigen 2:agen flel^t mm 
nais^, ob bad gleif^ Safe gegogen l^at, i|l biefed nid^t ber gad, fo wirb 
ttwai meniged abet {larfed <Sa(}toafer batan gegoffen unb bad 
gieifd^ toirb nod^ mel^r bef(i^»ert, benn ed mu§ t>on feiner Safe itber* 
fpjUt fein unb barf burd^aud nid^t troifen Uegen* Sin ©cbinfen 
«>on ac^tgel^n bid ^toanii^ 3)funb ober ein iBruftfern braud^t Dier 
SBod^en 3eit nm gel^Brig burd^gefalsen 3u fein« 9{od^ grS^ere @titdfe 
muffen langere ^tit liegen, unb tieinere @titde bagcgen, n>te 3. S. 
@olberf{eif4 flnb in gebn bid awolf Xagen fd^on gut. ©oHte man 
gegwungen fein, bad Sieifd^ langer in feiner Safe liegen ju (affen, 
aid ed notbtoenbig ift, fo mu§ man beim jtod^en bad ^ajfer me^« 
reremal abfc^ittten unb frifd^ed baran tbun, um bem gletfd^ feine 
aH3Ugro§e @d^arfe gu bene^men, toiU man ed bagegen fd^on 9or ber 
3eit fodfeen, fo toirb ettoad \)on ber Safe mit gefod^t. 

Seim (Sinfalgen bed gleifd^ed fonnen aud| )>erfc^iebene ©emitrge; 
ipie g. S. Sorbeerblatter, ^noblaud^, ganger 9)fejfer unb ffiad^bol* 
berforner, ©ewiirgnelfcn, ©enffamen u. f. »♦, bagwif^en gcfireut 
toerben, bod& ift biefed nid^t fel^r ratbfam, bad gleifd^ erl^aU gwar ba- 
burd^ einen angene^men ©efd^madf, bie Safe fann inbejfen baburd^ 
feb? lei^t »crberben* 



BJOjrma Jlsto skokzng or icbat. 



L Boiled Fickle fer Saltliig. (Brines) 

Boil slowly two pounds of raw sugar, five pounds of coarse 
salt and four ounces of saltpetre witu two gallons and a half 
of soft water, until an egg will swim on the top of it. When 
thoroughly cool, put the meat into it. 

« 

8. ATn^ t h ^ T Kind. 

Boil together half a gallon of small beer or water, a pound 
of salt, half an ounce of saltpetre^ two ounces of Juniper-berries, 
an ounce of whole pepper, the same quantity of coriander-seed, 
a few bayleayes and shalots, and when thoroughly cold, pour 
it oyer the meat which is to be corned, and which has been 
first well rubbed in with salt, coyer ii and press it down 
lightly. 

Take the meat which you intend to smoke, out of its brine, 
pass a piece of twine through it, and hang it in tiie ordinaiy 
chimney, or better, in a smoke-room, constructed for this pur- 
pose ; when smoking seyeral pieces, do not hang them too close 
together. The best smoke is that produced by saw-dust or 
juniper-wood. Smaller pieces of meat for smoking, such as 
the spring of pork, &c., must not hang longer than four or 
fiye days, a ham must hang from ten to twelye days. The 
mea^ when hung too long, acquires a rough and disagreeable 
flayor. 
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d»e{ 9fttnb Sto^uitt, futtf 9)fttttb Jtoci^fal} unb i»{er Unaen 
®al))eter toetben mit atpanaig 9tet meid^ein SCaffer langfam 
grfod^tf BU eitt Si auf ber Dbetflac^e liegen Ueibt 9la(]^ bem gatia^ 
lid^en aUttl^Iett mirb bad SIeif4 l&ineitigelegt 

t« Sine attbete SCtt* 

iSiet 9>{nt letted Siet obet SBaffer tverben mit ac^t Unaett 9tol^ 
jttdfer, einem ^funb ®ali, einer ]^aI6en Uttae @a()>eter, itoti Unaen 
SBai^l^oIbetbeeren, einer Unae ganaem 9)feffer, eben fo t>iel Covianber, 
rinigen Sotbeerblattern nnb @(!^atIotten aufgeloc^t, nnb nai^ bem 
9&nali(!^en Slbliti^len toitb bad einanfalaenbe gleifc^, bad ^oxf^tv mit 
®ala gttt eingerie(en lourbe, bamit 6ego{fen, a^sebedt nnb leid^t 
fleptejt 

£)ad a^m Stauii^etn teflimmte Sfleifti^ mirb and feiner SaTe ge- 
itommen, mit {larlem Sinbfaben bitrd^seaogen unb in ben getpBl^n* 
li^en ®(!^om{lein ober 6e{fer in einet eigend baau Beflimmten Standi* 
lammer — nid^t au nal^e an einanbet — aufge^Sngt. £)er befle 
9tatt^ i{l i)on ©SgefpSnen ober SBa(i^l^oIberreifetn* Aleinete ©tutfe, 
tPie S)3rrf[eif(i^, Sovberfc^infen n* f. to*, bitrfen nid^t langer toie oier 
bid ffinf Sage im 9tatt4 ^Sngen, ein mittterer ®6>inUn ael^n (id 
)molf 2:age* Iba^ ^n fjtaxU Stand^em mac^t bad gleifi!^ xaufy nnb 
l^eilt bemfelben and^ einen nnangenel^men ©efd^mad mit 
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